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TRY NEW TEE-PAK. 


ZIP 200: 


aco.7™ CASINGS 


FOR PRE-SLICING 


the fastest, easiest, smoothest peeling 
you’ve ever seen on both sausage 

and smoked meats — leaves ; 
surface clean, smooth with 3 
mirror-like sheen! : 


CALL YOUR TEE-PAK MAN FOR A DEMONSTRATION 


Tee-Pak, Inc. Tee-Pak of Canada, Ltd. 


Chicago e San Francisco Toronto 


Cellulose Division 













NEW STYLE 
KNIVES 


put new life in 
older style cutterg 


- they cut faster | 

- they cut cooler | 
+ they stay sharp | 
longer 

> they last longer! 

































Buffalo 
STAINLESS STEEL KNIVES 


...for 10 Models of Buffalo Cutters 








*Knives are made of 
a special analysis stainless 
steel highly polished to 


Silent Knife 
Cutter Price 
Model No. Per Set 











70-X $350.00 minimize friction. They reduce 7 
70-B 350.00 roll back of meat and 4 
65-X 325.00 can process frozen meat if > 
65-8 325.00 thawed for 12 hours. q 
54-B 206.00 i 

49-B 155.00 

44-B 130.00 

43-B 230.00 

38-B 130.00 

32-B 86.00 








Older cutters spring to life with these unusual knives. They're new 
...they’re thoroughly tested... they’re designed specifically for 
your Buffalo cutter. No other knife can compare with them in price 
and performance. They're the next best thing to a brand new Buffalo 
converter. Try a set and see for yourself! 
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ll << © on for the newest and best in F solve 
sausage machinery Tesis\ 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y: 
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Herewith is our check or money order in the amount Goods 
of $ for the following sets of stainless Name Title — ) 
steel knives: (Please give Silent Cutter Model No. who ¢; 
and No. of Sets) b your 1 
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Model No. No. Sets —_—— Films 
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Model No. No. Sets Address 
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Exciting Detective Story: 








sk. 





The case of the casing that killed shrinkage ! 


Skintight Wrap of Oriented PLIOFILM CutsSmoked _age by as much as 97% for a host of big-name packers. 


M ° 
eat Shrinkage by as much as 97%! Pictured above is smoked pork wrapped in Oriented 


ae it’s exciting to any meat packer with an eye for pro- PLIOFILM —a perfect example of meat packaging with the 
tecting his profits: this case of The Casing That Killed ™0°% effective and economical material. 
Shrinkage! RESULT? A tough, skintight, eye-catching package that is 
Convincing proof that such weight-loss robbery can be puncture-resistant, has longer case life, offers beautiful 
solved is embodied in the story of PLIOFILM—the moisture- printability and maximum protection against weight loss! ht loss! 
| Tesistant packaging film by Goodyear that reduces shrink- 


| GOOD THINGS ARE BETTER IN >a 
WRITE! Get in touch with the fy 
| Goodyear Packaging Engineer, the sleuth - ps GOOD, EAR 








who can solve the case that is killing PACKAGING 
your meat profits: Goodyear, Packaging ‘els 
Films Dept. £6419 Akron 16, Ohio. 


Pliofilm, a rubber hydrochloride-T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 


THE NATIONAL PROVISIONER, MAY 18, 1957 3 

















































SOLUBLE 
SPICES 
FOR 
PREPARED 

MEATS 


© Pepper 

¢ Ginger 

© Coriander 
¢ Cardamom 
e Caraway 
¢ Marjoram 
e Thyme 

¢ Allspice 

e Mace 

© Sage 








ESTABLISHED 1798 
Seco eee F 


At a beach picnic, or over a roaring 
fire in a winter-bound ski lodge... your 
prepared meat product wins its ap- 
proval on one basic factor . . . TASTE. 
Not only good taste—but the consistent 
good taste of quality seasonings main- 
tained at a uniform strength level. 
SPISORAMA SOLUBLE SPICES not only 
provide this consistency, but give you 
as well the purest, most dispersable, 
even-spreading and economical type 
of seasoning product available today. 
Used straight, or formulated into a 
quality blend to fit your specific re- 
quirements . . . SPISORAMA SOLUBLE 
SPICES are your best seasoning buy 
... for any season! 


Write for copy of 
“THE CHANGING WORLD OF FOOD" 


OUR 158th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 


Sales Offices in Principal Cities 





ESSENTIAL OILS * AROMATIC CHEMICALS 
PERFUME BASES * FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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‘Blow the Man Down' 


“’ STRAW MAN” is the way we would 
characterize one of the arguments which has 
been advanced in favor of the transfer of regu- 
latory authority over meat packers from the 
Department of Agriculture to the Federal Trade 
Commission. 

The argument is based on the fact that cer- 
tain chain stores and other organizations can 
qualify, by reason of their ownership of meat 
packing and processing facilities, as meat pack- 
ers under the provisions of the Packers and 
Stockyards Act. 

We do not believe that organizations whose 
major interests lie outside the meat packing 
and processing field should be able to escape 
from FTC regulation into a realm where neither 
the basic law nor the regulatory machinery 
was designed to deal with their activities. More- 
over, we do not believe that any meat packer, 
large or small, or any livestock marketing 
agency, wants to share the industry’s regulatory 
bed with a chain store. 

At the same time, however, we insist that 
the remedy offered in S-1356—the emascula- 
tion of the Packers and Stockyards Act and the 
transfer of both meat packers and chains to the 
jurisdiction of the FTC—is unrealistic and un- 
necessary. It is just about as logical as it would 
be for a landlord to burn down a 50-apartment 
building in order to evict one unwanted tenant. 

Congress should not find it too difficult to 
amend the Packers and Stockyards Act so as to 
define clearly the specific kinds of business 
which are subject to the law and those which 
are excluded from its coverage. 

We believe that Congress should decide 
whether the Federal Trade Commission or the 
Department of Agriculture will do the most 
effective, intelligent and economical job of 
regulating the meat industry, giving due weight 
to the fact that the interests of meat process- 
ing, livestock raising and American agriculture 
are inseparably bound together. In making its 
decision, however, we do not think that Con- 
gress should be misled to believe that the axe 


is: the proper instrument for curing a jurisdic- 
tional accident. 


News and Views 





President And Chairman of the board of the National In- 


The 


The 


dependent Meat Packers Association for the fourth consecutive 
year will be Chris E. Finkbeiner, president of Little Rock 
Packing Co., Little Rock, Ark. He was re-elected to the top 
posts this week during NIMPA’s 16th annual meeting in Chi- 
cago. J. B. Hawkins of Lykes Bros., Inc., Tampa, Fla., was 
elected first vice president and vice chairman of the board. 
W. L. Medford, president of Medford’s, Inc., Chester, Pa., was 
re-elected treasurer, and John A. Killick was renamed as execu- 
tive secretary. Edwin H. Pewett of the law firm of Weaver 
& Glassie, Washington, D. C., was chosen as general counsel, 
succeeding the late Wilbur LaRoe, jr. 

Divisional vice presidents, who took office at the annual 
meeting, are: central division, Alan J. Braun, The Braun Bros. 
Packing Co., Troy, O.; eastern, Carl H. Pieper, Oswald & Hess, 
Inc., Pittsburgh; midwestern, Edward W. Olszewski, American 
Packing Co., St. Louis; southern, J. J. Swick, Copeland Sausage 
Co., Alachua, Fla.; southwestern, John O. Vaughn, Oklahoma 
Packing Co., Oklahoma City, and western, Julius Hoffman, 
Hoffman Bros. Packing Co., Los Angeles. Complete coverage 
of the convention and pictorial highlights of the four-day event 
will appear in THe NationaL Provisioner of May 25. 


Proposed Shift to the Federal Trade Commission of reg- 
ulatory authority over packers “is entirely unnecessary as a 
means of enforcing competition in the meat packing business,” 
the Senate judiciary antitrust subcommittee was told this week 
by Ernest S. Holmes, president of John R. Daily, Inc., Missoula, 
Mont. Holmes, who is a director of the American Meat Insti- 
tute, testified in opposition to the bill (S-1356) that would 
transfer jurisdiction from the U. S. Department of Agriculture 
to the FTC. The Montana packer said it “doesn’t take super- 
vision by the Federal Trade Commission to prove the meat 
packing industry is subject to antitrust laws.” The Justice De- 
partment can and has brought antitrust actions against packers, 
he pointed out. In one year, Holmes said, the Justice Depart- 
ment brought 11 actions against packers; all the cases were 
dropped, dismissed or lost on trial. “It appears to me that a 
lack of convictions of meat packers proves a lack of illegal 
activity on the part of the packers,” Holmes added. 


New Texas Independent Meat Packers Association will 
elect officers and complete its formal organization at an all-day 
meeting on Saturday, May 25, at the Adolphus Hotel in Dallas. 
A proposed charter and by-laws will be submitted for approval 
by the membership. TEX-IMPA also has scheduled its first 
statewide annual convention for Friday and Saturday, August 
16-17, at the Adolphus Hotel. 


Compulsory State meat inspection in North Carolina was 


urged by the North Carolina Meat Packers Association late last 
week at a hearing before the joint house and senate agricul- 
ture committee in Raleigh. J. C. Little, Raleigh attorney, rep- 
resented the association at hearings on a bill that would set up 
a mandatory program administered by the state department 
of agriculture. The bill, introduced by Senators Henry Vann 
of Sampson, Joe Eagles of Wilson and James Poyner of Wake, 
proposes that packers pay the inspection costs on a coopera- 
tive basis. Opponents of the bill contended that the present 
voluntary inspection performed by the state health depart- 
ment is satisfactory and that the proposed program would put 
small plants out of business. L. Y. Ballentine, state commis- 
sioner of agriculture, called the bill a “workable and practic- 
able” plan. The committee postponed action on the measure, 
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Reitz Builds for 


LOW SECTION, right, is new sausage kitchen which has doubled processing capacity. 


Today’s Needs and Future Growth 


HEN a gas explosion wrecked 
We sausage department at the 

Reitz Meat Products Co., 
Raytown, Mo., the important loss, 
ironically, was the plant’s operating 
inefficiency, which lay buried in the 
smoldering structure. 

As management gazed at the smok- 
ing rubble, it decided to replace what 
previously had been an improvised 
sausage-manufacturing operation, with 
an architecturally-planned modern 
sausage kitchen. Last winter the re- 
construction was completed, and the 
operating improvements more than 
justified the inconvenience during the 
period when sausage production was 
on a catch-as-can basis, states Harry 
J. Reitz, vice president. 

In planning for the new addition, 
management decided to incorporate 


GEORGE KAHMANN and Edward Charles- 


ton scan packaged picnics for eye appeal. 


24 





the following features: 1) A single- 
level forward material flow; 2) 
Plenty of room for future expansion, 
and 3) Ample scales to provide 
proper yield control. Management's 
thinking was formalized by architect 
Emil O. Bayerl. 

Product moves in a U-pattern flow 
progressively from the receiving dock 
at the rear of the plant to the ship- 
ping floor. All meats coming into the 
plant are weighed either on a Fair- 
banks, Morse rail or floor scale. Here, 
too, is located the pan scale. These 
same scales are also used to weigh or- 
ders being shipped. The shipping 
clerk’s office is located here. 

After being checked in, the meat 
moves directly to the boning-manu- 
facturing room, where the outer wall 
forms part of the receiving aisle. This 





tions by Virginia N. Richards, treasurer. 


THE WOMAN'S touch is added to opera- 
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room, approximately 40 ft. x 40 ft, 
has space for the boning table, an 
Enterprise grinder, a Boss mixer, and 
a Griffith emulsifier. It has trackage 
to hold quarters until they are boned, 
and space for tholding truck lots of 
meat. The room is refrigerated with 
two Gebhardt ceiling units and manv- 
facturing steps are performed in ad- 
vance, assuring maximum productiy- 
ity in the stuffing room. This is one 
of the principal advantages of placing 
the operations under refrigeration, 
according to George Kahmann, plant 
superintendent. 

With the boning performed here, 
the transfer of product is minimized, 
and prepared meat is moved through 
a Jamison cooler door directly into 
the stuffing department. 

A number of production improve 







HARRY J. REITZ, vice president, checks prt 
duction figures for the day's operation. 


Be 


ents ron wb 










Qa. 
= 


=3 oF 09 05 


THE 





ments are included in this depart- 
ment. Bowl speed on the Boss silent 
cutter has been increased and Jakopa 
knives have been inserted, increasing 
_ the unit’s put-through by 20 per cent, 
‘states Harry Reitz. Another aid de- 
| signed to increase cutter efficiency is 
‘the roller-conveyor spur that connects 
‘the scale with the cutter. Pan lots of 
different meat batches are pre- 
}grouped and pushed to the bowl 
‘guard. The cutter operator does not 
have to wait for his meats, and the 
‘distance he must lift the pan to 
‘empty it is considerably reduced. 
F While this may seem to be a minor 
point, it materially lessens the cutter 
operator's fatigue, states Kahmann. 
Two stuffers are tandemed for con- 
tinuous operation and, with a utility 
employe loading the stuffer, there is 
no down time for the stuffing crew. 
Using cellulose casings, this arrange- 
ment permits continuous operation 
of two Ty Linker units. The stuffing 
table is set perpendicular to the stuff- 
ers, and this arrangement lessens the 
distance stuffed product must be 
moved—a factor which is vitally im- 
portant when handling  small-stick 
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product because of the time saved. 

With less product movement there 
is more product tying. This arrange- 
ment does not curtail the number of 
people who can work at the table. 
The overhead rail runs parallel to the 
table, thus decreasing the distance a 
stickload of product has to be moved. 
(See floor plan below.) 

At this stuffing station is a Meat 
Packers Equipment powered casing 
threader, which reduces the time re- 
quired to place animal casings on the 
stuffing horn. 

The third stuffer is set in the con- 
ventional manner. It handles large 
stick product, and consequently re- 
load requirements allow one tier to 
keep pace with the stuffer. In any 
future expansion this table will be 
rearranged. 

A track-holding area back of the 
stuffing tables has approximately 200 
ft. of overhead trackage. There is 
space in this section to hold sausage 
cages when the smokehouses are 
filled. The smokehouse area also has 
extra trackage for holding product be- 
fore it is smoked. Since smoking op- 


erations continue beyond the normal 
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manufacturing day, this trackage buf- 
fer allows the stuffing crews to work 
continuously as there is ample space 
to hold product. 

The trackage leads to the bank of 
cooking vats at the rear of the stuffing 
kitchen or to the smokehouse area. 
Before product moves to either of 
these processing areas it is scaled. 
This is part of management’s yield- 
control system, Product is scaled at 
the following points: when it is re- 
ceived, batched, stuffed, smoked or 
cooked, chilled, and shipped. 

The weighing pinpoints yield ac- 
countability, as the check is per- 
formed after each major operation, 
notes Miss Virginia N. Richards, treas- 
urer. For example, poor practices in 
pecker operations are discovered 

y the difference in meat weighed in 
and that shipped or inventoried; in 
boning, by the difference between 
meats batched and meats checked in, 
plus the bones and fats. The cost of 
additional scales to perform these op- 
erations is more than offset by the 
increase in the yields and saving ac- 
cruing therefrom. 

The smokehouses, which have a 


SCHEMATIC LAYOUT shows flow plan in new sausage manufacturing addition to Reity plant. 
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capacity of 12 cages, are adjacent to 
the stuffing area, and the units are 
controlled by Partlow instruments. 
Across the aisle are two shower cook- 
ers for finishing product. 

After showering, the meats are 
weighed and moved into the packag- 
ing room, which is refrigerated by 
two Gebhardt ceiling units. 

Here, again, ample overhead track- 
ing provides a buffer zone in holding 
product that is to be packaged or 
shipped. All product coming into the 
department is weighed. 

In building the plant to achieve 
economy in construction cost and yet 
provide sufficient room for the servic- 
ing of smokehouse equipment, man- 
agement decided to install the smoke 
generators, heaters, blowers, etc., in 
a separate section, between the stuff- 
ing and smoking areas. Any plan to 
place the auxiliary equipment within 
the general kitchen height would have 
cramped these units so that mainte- 
nance would have been most difficult. 
On the other hand, to add height to 
the smoking section would increase 
costs and, more important, prede- 


termine the utilization of this area for 





PICNIC HAM is inserted in film pouch. 
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SLICED BACON is packaged in window laminated self-locking board at well-lighted station. 





the future. Neither of these alterna- 
tives was feasible, so the walled-oft 
section was constructed, states Henry 
Reitz, president. 

Because management believed that 
future expansion efforts must first be 
directed toward its slaughtering oper- 
ations, it provided for this in the new 
addition. The building is constructed 
of poured concrete and has self-sup- 
porting walls. Beaming throughout is 
steel; hanger supports are spaced 
throughout so trackage can be relo- 
cated in any direction. Likewise, the 
walls can be moved around readily. 
The smokehouse section also can be 
relocated. 

The packaging room has three spe- 
cialized packaging lines: one for sliced 
luncheon meat, one for pound frank- 
furts, and one for bulk frankfurts. The 
lines have several novel and efficient 
features designed to increase their 
productivity. 

The firm has two Tee Cee peelers 
and two Kahn destringers. Peeled 
frankfurts discharge directly onto a 
conveyor that carries them to the bulk 
pack or plastic-tray loading stations. 
Plastic trays are used in the packag- 
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TWO OPERATORS seal 3-Ib. frank package, 


ing of pound units of frankfurtes, 

At the peeling station several ope. 
ating innovations have been installed, 
A revolving capstan has arms that 
hold the strands of frankfurts to ease 
their movement. toward the 
feed wheel. This wheel also has a 
over-sized guard flange that guide 
the frankfurts. Both of these facilitate 
the alignment of the links as they 
come under the knife plow head, and 
lessen the pull needed by the spent 
casing pull-through wheel. 

At the point of ejection, a stainless 
steel plate has been affixed to the 
narrow-band conveyor to prevent links 
from overshooting the belt. 

The pound-packing line was de. 
signed by plant officials. Belts wide 
enough to hold spring-bar-type man- 
drels run on both sides of the packing 
table. There are ten mandrels on each 
belt. On each side of the packing 
table tray lots of frankfurts are placed 
in front of the first two operators. 

The first operator places a printed 
cello sheet and the first frankfurt 
layer in the mandrel. As it moves 
on, the second operator places the 
second layer and the  greaseptu 
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baseboard. The third operator squares 
the link ends and makes a tight bot- 
tom seal. A sealer, spring-suspended 
from the ceiling, has a heating ele- 
ment in the head of the unit. It was 
necessary to mount the sealer on the 
ceiling as the wiring had to clear the 
belt-mounted mandrels. There are ad- 
vantages in this method, states Kah- 
mann, because the spring carries the 
sealing iron back to position; conse- 
quently, one-half the normal iron- 
handling task is eliminated. An addi- 
tional advantage is that its fixed 
position lessens the time required by 
the operator to pick up the iron. 

The fourth operator on the line 
removes the bottom-sealed package, 
tucks in the two ends and feeds the 
package under a Great Lakes con- 
veyor sealer. The sealed package 
passes under a Kiwi coder and dis- 
charges onto a pack-off ledge. The 
units are placed in a shipping con- 
tainer by one employe who performs 
the general materials-handling func- 
tions, The crew packages 750 units 
per hour per belt, or 1,500 units for 
the table. 

To meet the demand for larger 
packages, the firm has a 3-lb. frank- 
furt unit, using a shallow tray, which 
carries the brand identification. This 
package is wrapped in clear cello. The 
bulk units are assembled by operators 
from frankfurts moving on a conveyor 
belt. The trays are placed on the 
belt and move to the check scaler, 
who passes them to the two sealers, 
one of whom makes a diagonal bot- 
tom seal, and the other seals the ends. 

Sliced luncheon meats are pack- 
aged along a Miller & Miller convey- 
or. A U. S. slicer slices, stacks and 
pushes the stacks onto the Exact 
Weight check scales. Two operators 
check-weigh the stacks and place 
them on Saran sheeting. Another op- 
erator cuts the roll to sheet size with 
the aid of a hot wire cutter. The units 
then travel under two conveyor seal- 
ers. At the first sealer, the bottom and 
one end seal are made, while at the 
second, the other end is sealed and 
the Miller & Miller colored label af- 
fixed. The luncheon meat packages 
are date coded. 

At another station the firm has a 
Visking Tite-Wrap unit to package 
butts, picnics, etc., in Visten printed 
pouches. In this operation, the pouch 
is placed on the mandrel arms, which 
are then activated with a foot pedal 
which stretches the pouch. The prod- 
uct is inserted in the stretched pouch 
and the pouch pulled free of the 
ams. The film fits snugly around the 
product with excellent message pre- 
sentation. The loose pouch neck is 
twisted slightly, machine crimped, 


> 


CUTTER LOADING (top photo) is facilitated by roller conveyor that holds pre-batched 
lots. Stainless steel rendering kettles (below) are equipped with agitators for faster melting. 


ae 


REACH FOR the second tie (above) is shortened by this table arrangement. Overhead sealing 
irons (bottom photo) lessen operator effort as she seals mandrel conveyed frankfurt packages. 





















































me ore ha ate) © ke 
for 
Stainless 


’ 








St. John 303X 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


CHICAGO 36, ILLINOIS 


ST. 


S800 SO. DAMEN AVE. 




























AROMIX CORPORATION 


1401-15 W. Hubbard St e Chicago 22, Ill. «© MOnroe 6-0970-1 





and the excess end is cut off, 

For packaging materials, the fim 
uses Milprint printed cello sheets » 
its frankfurt package. The sheet gy. 
ries the firm’s basic color pattem 
red, yellow and white, and its trade 
mark, the “I’m Ritzy” porker hold 
ing the Reitz placard. Platter 
gestions are illustrated, and these ay 
changed from time to time. 

For its 1-lb. frankfurt shipping ep. 
tainer, the firm uses a self-locking by 
that locks for setup and closure, Whik 
the lock is secure enough to prote: 
product during shipment, it can 
readily opened at the retail store~ 
feature which the retailers appreciate 
since it is time saving. 

For its bacon package, the fim 
uses a Marathon self-locking boar 
with a laminated window. The wir. 
dow is irregular in shape and came 
an overprinted message, “Reitz, Pic 
of the Pork,” printed in red on a d- 
agonal. On the front side of the pack- 
age, the trademark porker and plat. 
ter display are featured, while on the 
back are shown the brand mark and 
printed cooking suggestions, 

In- packaging, the shingled bacon 
is placed on the unfolded board, 
which is then check-scaled on a wide- 
platter scale. After check-weighing 
the board is slot-locked. The cus- 
tomer can always remove the number 
of slices desired and then relock the 
board. The package, because of its 
rugged construction, has excellent 
handling properties. Retail customer 
can examine the package to thei 
hearts’ content because it has the re 
quired degree of rigidity, states E¢ 
ward Charleston, sales manager. 

Recently, the firm introduced : 
colored foil-wrapped ham that ca 
be baked in its own wrap. Foil point 
of-sale material, with its high reflect 
ive value, is used to promote the sie 
of this ham which already has had 
good trade acceptance. 

From the packaging department 
the product moves as needed to the 
order assembly room, and then to te 
loading dock, which is a concret? 
apron fronting the plant. 

In its flow through the sausig 
kitchen the product follows a U-ronte 
entering at the rear as raw matefil 
and leaving as finished produet at th 
front. 

Within the kitchen itself there * 
ample room for future expansion wit 
the addition of equipment, such 4 
stuffers. Overhead tracking cat ? 
modified as required. The floors int 
cooler and packaging room are ® 
concrete, while in the stuffing-pim 

essing room) vitrified brick was 
lected to give this high-traffic area 
trouble-free floor. Where pract® 
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"CLEAN-LINE YOUR PRODUCTION 
St. John Equipment is exactly 


tailored to your requirements 


St. John “standard equipment” may easily be modified to 
meet any conditions of operation or production. 





ST. 





If you need a special design, entirely different from our 
known “standards”, we are equipped to engineer and pro- 
duce it quickly and economically. 


Clean-Lining your production with St. John Stainless Steel 
Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 
to last, St. John Equipment outwears ordinary types by as 
much as 3 times. And, of course, it meets the most rigid 
sanitary inspection requirements. 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 
for information. 


S800 SO. DAMEN AVE. 


CHICAGO 36, ILLINOIS 























Name 


Mark carcasses faster! Get FREE samples of — 


HOT-CARCASS LABELS 


We'll send you enough free samples of Tensalex Hot-Carcass labels 
for one day's kill. Test these amazing labels that slap on 
tight . . . pull off clean as a whistle for inspection. Made of strong, 
latex-impregnated paper, they come in gangs of 4. 


[] Send me enough free samples for one day's kill. Our 


[) Send me information about other tags & labels. 
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average day’s kill is. 
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ff. Grip Strut steel plates are used to 
the fima give the operators a safe and com- 
heets on fortable footing. : 
1eet ca. The plant is insulated with cork. 
pattem, The kitchen has a large, steel sash 
ts trade @ Window area, supplemented with 
er héld skylights that provide additional light 
ter sug and in the summer months are useful 
hese arf i? venting the steam normal to the 
operation. Walls are smooth-trowel 
ving con finished in the coolers and tiled in 
king bo the manufacturing room. In the 
-e. Whik smokehouse area they are tiled to the 
> prot ceiling and to working height in the 
' Cite balance of the room. In the smoking 
| storey rea the tile prevents any grease va- 
ppreciate | PO penetration. All air and water pip- 
ing is located overhead and teed to the 
the fim} using station. Overhead piping will 
1g board permit flexibility in future expansion 
The wi. | o* machinery relocation. American 
1d caiies ad unit heaters are used for com- 
i . fort heating. 
—— The firm also refurbished its lard 
the pac. department with two stainless steel 
and phat agitator-equipped kettles, as well as 
ile on the 2 Sparkler filter press. 
mark @ The basement area below the new 
kitchen is the new dry storage de- 
ed bacon partment. One end of the basement 
.d board, has a ramp leading to street level. A 
— | portable conveyor system is used in 
weighing warehousing incoming dry supplies. 
The cus§ [his conveyor has several live sec- 
1e number tions. It is set up to bring the product 
relock the) 0 the exact spot in the basement 
ase of is Where the material will be skid-load- 
excellent °d. Skid-loading is used for two rea- 
customenf 500s: it eliminates a rehandling where 
to tn product is needed for production, and 
ras the ref encourages orderly stacking of the 
states Ed} Supplies, states Harry Reitz. = 
ager. Part of the new basement is being 
-oduced 1 used to house a new shell and tube 
that eu Condenser, which replaces the eight 
Foil point smaller units mounted to each com- 
igh reflect. | P!essor. The new unit will cut water 
ste the sale} CMSumption in half and cool gasses 
v has had} More efficiently, 
‘ Here, too, the firm has added a 
lepartment central pickle pump by _ Griffith 
ded tote} Which will maintain uniform _pres- 
then tothe} Sue for all its ham pumping. 
a conc} With the expanded kitchen the 
firm’s sales promotion efforts are di- 
he sausage} ‘ected at building up its sales team 
; a U-route,f ""d concentrated on securing dealer 
w materi,g Cperation, Harry Reitz explains. 
duct atthe? © The firm serves its trade area with 
a fleet of 14 refrigerated trucks. 
elf there i Overhead tracking was furnished 
ansion wit by Carpenter-Hetzler Co. Trucks, 
nt, such ag Pans, tables, etc., were furnished by 
ng can b Phil Hantover, Inc., the distributor 
floors i for all the equipment. 
yom are & Having experienced the economies 
tuffing-pm of a planned production department, 
ck was § 2 Ree is determined to refur- 
raffic aret ish the balance of its operations 
e practi when capital becomes available again. 
THE NATIONAL PROVISIONER, MAY 18, 1957 





\AY 18, 1% 


29 





| ANIMAL FATS 
i |) ze FEATHER MEAL 


RRODUCTS MEAL |. tt 












cu lator 
Worth 


S ASSOCIA 


SAMPLES OF animal by-products used in feed were exhibited by the National Renderers Association. Shown in the ex- 
hibit booth are Ralph Van Hoven, models and Miss Jamie Fox (second from right), executive secretary of the NRA. 






















Scientific Feeding Improves Livestock Value 


American Feed Manufacturers see growing demand for formulated 
feeds in efficient animal production. 


r - NHE efficiency of livestock feed- that many producers this summer, 
ing is increasing as scientific especially if temperatures. are high, 
feeding knowledge is more uni- will expect to furnish 1000 lbs of 

versally accepted and applied by feed to produce 100 lbs. of pot, 


livestock producers. Feed manufac- whereas under lower and scientifically 
turers are in agreement with the controlled temperatures, this same 
trend toward scientific feeding. gain could be accomplished with from 


This trend was touched on by 350 to 400 Ibs. of feed. It is pr 
Earl L. Butz, assistant secretary of dicted that efficient swine produces 
USDA in his address, “The New Look —_— may some day be feeding hogs in air 
In Agriculture,” at the 49th annual conditioned quarters. (National Pr 
convention of the American Feed visioner, p. 33, December 29, 1956) 


Manufacturers Association, Inc., last Butz brought out some interesting 
week in Chicago. information on the present high fam 
Butz cited some advances that have investment per worker. Industry has 


been made in scientific feeding to $13,000 invested per worker, while 
produce both white and red meat. the farm has $50,000. The need fu 









In 1935-39, it required 4.2 Ibs. of such an investment has consolidated 
feed to produce 1 lb. of white meat. about 90 per cent of the food ami 
Today, the know-how to produce 1 fibre production in the upper hal 
Ib. of broiler meat from 2.5 Ibs. of of the 4,500,000 farms of the nation 
feed is common. In 1920-24, it re- The modernization of farms has 
quired 10.9 Ibs. of feed for 1 lb. of sulted in a 50 per cent increase i 
: gain on cattle. Today, 8.5 Ibs of feed output since World War II, ne 
will produce the same gain. In 1920- same acreage and with one-thi 
Snes Tame yee TURES gee — Og it required 5.1 Ibe of feed to farm chee 






















eh oben 8a i a sto hone a produce a 1-lb gain on a hog. Today, Part of the new look is: 1) A tet! 
keys presented to them for outstanding serv- 3-2 Ibs. of feed will produce the toward integration which has reached 
ice to the industry. Presentation was made same gain. a peak in the broiler industry; 

by H. Roe Bartle, mayor of Kansas City. Furthermore, Butz pointed out one man cares for from 150,000 # 
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900,000 broilers per year, and 2) The 
purchase of outside services and sup- 
plies as the farmer becomes more of 
an agricultural specialist. Today, 65c 
of the farm dollar is spent for out- 
side services and supplies. 

Part of the service purchased is 
in formulated feeds. This trend will 
be accentuated by additional scien- 
tific discoveries involving nutrition, 
antibiotics, trace minerals, etc. It 
is not easy for the individual farmer 
to utilize new scientific developments 
in animal nutrition. These discoveries 
are most effectively and most eco- 
nomically processed into the com- 
mercial feedbag and simplify the pro- 
ducers’ feeding problem, he said. 

In the last two decades the volume 
of commercially prepared feeds has 
doubled so that it now represents 20 
per cent of all the feed concentrates 
fed to livestock and poultry. The 
annual value of commercial feeds 
totals $2,500,000,000. 

To make certain that the record- 
breaking attendance of 2,831 industry 
men was alerted to the advantage 
of meat meal, the National Renderers 
Association sponsored an exhibit at 
the 5th National Feed Industry show. 
The exhibit featured samples of meat 
and bone meal, stabilized animal fats, 
poultry by-products, and reprints of 
various scientific articles which 
stressed the economy of animal by- 
products in feed formulation. 

The partial nutritional worth cal- 
culator, developed by Drs. Combs 
and Romdser of the University of 
Maryland, was distributed by attend- 
ants. The calculator explains the eco- 
nomic advantage of using meat and 
bone meal in feed formulation, rather 
than vegetable and animal proteins. 

Feed manufacturing is an expand- 
ing and commercially attractive mar- 
ket for the meat industry, and be- 
cause of its diversity and localized 
scope, is one in which almost all 
meat packers can participate. At the 
same time it is also a highly com- 
petitive market toward which other 
groups, such as the brewers, are di- 
recting their research efforts. 

At the general session, Ralph Van 
Hoven, Van Hoven Company, Inc., 
St. Paul, described the buying guides 
for animal protein ingredients. He 
stated that nutritionists have not 
agreed on a test procedure for de- 
termining total digestible matter, and 
that while tentative purchasing guides 
for animal fats have been agreed 
upon, the NRA does not yet have any 
trading rules comparable to those 
used in the New York market and 
for exports from the Pacific coast. 

The current problem in feed con- 
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DR. R. R. SPITZER presents $1,000 AFMA awards and plaques for outstanding research work 
in animal nutrition to Dr. J. C. Shaw, University of Maryland; Dr. R. W. Luecke, Michigan 
State University, and Dr. S. J. Slinger, Ontario Agricultural College, Canada. 


trol is correct labeling of feeds con- 
taining medicated drugs, vitamins, 
trace minerals, etc., and the use of 
reliable methods to determine that 
these additives are present, as guaran- 
teed, stated John W. Kuzmeski, pres- 
ident, American Association of Feed 
Contro] Officials, in his talk, “The 
New Look In Feed Control.” 

With the necessity for checking 
the validity of guaranteed claims for 
the new additives, there is less in- 
terest being shown in the moisture, 
ash, fat and fibre content of some 
feed. 

Kuzmeski said the use of drugs 
in feed poses a problem of public 
health, as they must not have toxic 
properties that can carry over to the 
animal products consumed by hu- 
mans. The feed industry and the 
control officials have the able assist- 
ance of the Federal Food and Drug 
Administration in this matter. 

A new problem in assaying the 
value of the additives is determining 
that they will do what is claimed. 
For example, if an antibiotic is in- 
cluded in the feed, it is not enough 
to determine its presence at the stated 
level. The important issue is, will it 
do what is claimed for its use? 

There are three basic rules for 
feed label acceptance procedure: 1) 
The label must contain the informa- 
tion required by law and other in- 
formation necessary to insure proper 
use of the feed; 2) The information 
must be clearly legible, and 3) No 
false or misleading information shall 
be presented. 

Kuzmeski said that in Massachusetts 
the state has no blanket prohibition 
against over-printing, advertising, or 
emphasis upon the presence of any 
one ingredient, provided such prac- 
tices do not obscure the message the 





label should convey or do not con- 
vey a false message. 

For example, a statement, “contains 
meat meal,” on a pet food package is 
misleading if, in point of fact, there 
is only a small amount of meat meal 
in the product. A preferred statement 
would be, “contains 10 per cent 
meat meal,” as this is not misleading. 

He stated the feed control official 
should not get lost in a maze of reg- 
ulations that are theoretically de- 
sirable, but always try to visualize 
the problems of the feed industry and 
buyer and act accordingly. 

The feed industry should resist 
immediately and aggressively any 
measure which it feels to be detri- 
mental to the industry. It is also the 
responsibility of industry to resist 
any encroachment on its rights by 
edicts that may reflect only the con- 
trol official’s personal views, but 
which are not authorized by the feed 
law, Kuzmeski said. 

Dr. R. L. Lubbeheusen, Ralston 
Purina Co., St. Louis, chairman, vet- 
erinary nutrition relations committee, 
announced that a special committee 
from his group is compiling a list of 
all medicaments used in feed manu- 
facturing and that it will be distrib- 
uted to all veterinarians and inter- 
ested feed people. A member of this 
committee is Dr. J. Cunkelman, vet- 
erinarian, Swift & Company, Chicago. 


FINANCIAL NOTES 


The board of directors of Wilson 
& Co., Inc., Chicago, a Delaware cor- 
poration, has declared a dividend of 
$1.0625 per share on its $4.25 pre- 
ferred stock for the period from April 
1, 1957, to June 30, 1957, payable 
July 1 to stockholders of record at the 
close of business on June 17. 
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For PURITY 


we wash Patapar® 





In the manufacture of high wet-strength, grease-resisting 
Patapar Vegetable Parchment, washing is a routine procedure. 
The washing is done with continuous sprays of sparkling, 
freshly filtered water to assure the cleanest sheet scientifically 
possible. 

Made from 100% pure cellulose, Patapar is completely 
NON-TOXIC, odorless and tasteless. 





Many different types to fill special needs 





Produced in more than a hundred different types, Patapar 
offers qualities that meet an amazing range of specifications 
and needs. 

Example: In food fields, colorfully printed Patapar is out- 
standing as an eye compelling packaging material. Butter, 
cheese, sausage, ham, bacon, lard, poultry, margarine are a 
few of the products that entrust flavor and quality to its 
protecting folds. 


Furnished plain or colorfully printed 


Patapar comes to you plain or beautifully printed by letter- 
press or lithography. We will reproduce your present wrapper 
design or create a colorful new one for you. 

For detailed information and samples write us on your com- 
pany letterhead, telling your requirements. 





GENTRY PIMIENTOS MEET 
ALL FEDERAL REGULATIONS 
FOR PIMIENTO LABELLED 
PRODUCTS 








HI-WET-STRENGTH + GREASE-RESISTING 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 
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Trends in Cattle Feeding 


More Cattle Fed Faster; Weight Up, Too 


QD) crsting to trends in U. S. cattle feeding, ac- 


cording to Harold F. Breimyer of the USDA 


Agricultural Marketing Service, are: 

(1) A rapid increase in the volume of feeding, with 
fastest growth in the West; (2) a quicker turnover of 
cattle in feedlots, so that the total number fed each year 
has gone up even more than the inventory count; (3) 
more specialized feeding methods, with new rations and 
additives; (4) new, large-scale, factory-like organization 
in some areas; (5) a smoother monthly distribution of 
fed cattle marketings; (6) reduced emphasis on the Prime 
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January 1 “on feed” inventory for the United States for 
1957 was a little more than twice the number in the 
early 1930's, the western Corn Belt had expanded only 
about 60 per cent. The eastern Corn Belt had kept pace 
with the national trend. In the West, however, about three 
and one-half times as many cattle were on feed this year 
as there were 25 years ago. 

Because of the growth of feeding in the West where 
turnover is faster, U. S. total marketings of fed cattle have 
increased even more than the January number on feed 
(see Chart 1). Hence, while the January inventory of fed 
cattle has doubled since the middle 1930's, the annual 
fed marketings are now two and one-half times their level 
in the earlier period. 

Over the years, more and more of all fed cattle have 
been marketed at U. S. Choice grade. The trends in mar- 








NEG. 3813-57(1) AGRICULTURAL MARKETING SERVICE 





CHART |: Inventories double, but marketings gain even more. 


grade and more on more moderate finish from high Good 
to middle Choice; (7) a gradual increase in weights to 
which cattle are fed, partly as a result of use of stil- 
bestrol, and (8) more alertness to market trends on the 
part of livestock feeders. 

In pointing out these trends at a meeting of the Corn 
Belt Live Stock Feeders Association, Breimyer noted that 
the Corn Belt, while still first in rank, has lost its domi- 
nance in the dynamic cattle feeding industry. While the 
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CHART 2: Demand is concentrated on beef of the Choice grade. 
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CHART 3: Trend toward lighter beef has been reversed recently. 


ketings at Chicago can be seen in Chart 2, While there 
may be some question as to how firmly the demand for 
Choice is grounded, the market has supported volume 
production of Choice beef. Increased distribution by 
grades, both federal and private, and the growth of self- 
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CHART 4: Midwest fed cattle are marketed in a steady stream. 
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service marketing are among the factors underlying de- 


mand for Choice. 


The increasing weight of fed cattle poses a serious 
problem; such cattle are vulnerable and are discounted 
when the supply is large. Weight trends are shown in 
Chart 3 on page 33. How to get the cost-reducing benefits 
of stilbestrol use without having to feed to overweight 


is a difficulty facing feeders. 


Feeding in the Corn Belt is especially well suited to 
smoothing out the supply of beef by seasons. Even though 


inventories and placements shown in Chart 4, page 33, 


vary, the seasonal flow of marketings is relatively level. In 


the West, the seasonal pattern of feeding in California 
meshes nicely with that in the Mountain states, prevent. 
ing extremely wide seasonal fluctuations in western sup. 
plies of fed slaughter cattle. 

Breimyer told the group that with cattle numbers 


around the cyclical peak, the volume of feeding is likely 


to continue high since the relationship between cow and 
fed steer prices tends to encourage feeding operations, 





AMI Evaluates Factors Influencing Cost 
Of Meat for House Investigating Group 


EAT packers’ profits certainly 

have not been a factor in the 
widening “spread” between farm 
prices for livestock and retail meat 
prices, the American Meat Institute 
told Representative Victor L, Anfuso, 
chairman of the consumer study sub- 
committee of the House committee 
on agriculture, in a letter last week. 

Answering some of the questions 
which chairman Anfuso had asked in 
connection with his committee’s in- 
vestigation, the AMI pointed out that 
it is difficult to appraise the efficiency 
of labor in the meat industry. The 
reasons include: 

“The economic fact that produc- 
tion (regardless of the product in- 
volved) stems from the combining of 
labor, capital and management, and 
there is no way in which these ‘in- 
puts’ can be logically allocated in 
the end product. For example, how 
can one determine what part of the 
value of 1,000 Ibs. of sausage (or 
ham or any other product) is the re- 
sult of the labor involved, the ma- 
chinery and equipment involved, or 
of the management decisions involved 
in producing this product? From a 
historical point of view, the product 
mix of commodities being produced 
by an individual firm or an industry 
may vary greatly over a period of 
time. For instance, the 1956 produc- 


tion of meat for the U. S. as a whole 
included substantially more beef and 
processed meats than the 1947 pro- 
duction. 

“We have noted a disposition on 
the part of some groups to attribute 
all increases in production (again 
whether it be for an individual firm 
or an entire industry) to the increased 
productivity of labor. The weakness 
of this point of view is that it takes 
no cognizance of the fact that in mod- 
ern industry production results from 
many factors other than just the hours 
of labor worked. 

“So far as the meat packing indus- 
try is concerned, we know of no fig- 
ures for the entire industry which will 
accurately measure production in re- 
lation to the three input factors men- 
tioned above. As a matter of fact, 
even if adequate data were available, 
one would still have to make arbitrary 
allocations of product output between 
the factors of production in attempt- 
ing any such measurement.” 

MACHINERY: “The foregoing 
comment,” said the Institute, “will 
apply equally well to the efficiency of 
machinery and equipment used in 
the meat packing industry. It is recog- 
nized, of course, that new equipment 
is constantly being introduced into 
this, as well as other industries. But, 
because of the great amount of skilled 


hand work which is involved in prog. 
essing meat, it has not been possible 
to substitute machinery for hand la 
bor as extensively as in some other 
industries. This is because of the 
variable nature of meat animals. Ac 
tually every animal and primal cut 
is a little bit different from every 
other one. 

“To a considerable extent, the new 

machines which have been adopted 
have merely made it possible to keep 
pace with growing market demands 
for additional processing. 

“It should be noted that the possi- 
bilities of substitutes of mechanical 
equipment for hand labor in meat 
processing is considerably more com- 
plicated than in the case of non-per- 
ishable products.” 

MATERIALS: “A factor which has 
greatly influenced the increased use 
of packaging and related materials in 
recent years is the expanded demand 
for ‘built-in maid services.’ With mar- 
ried women making up about 60 per 
cent of the working women, the de- 
sire for convenience items is under- 
standable. 

“According to estimates the Insti- 
tute has made for the entire meat 
packing industry, the dollar outlay 
for various supplies, packaging mate- 
rials, etc. has risen appreciably since 
1949. In total cost the increase from 
1949 to 1955 has amounted to about 
$120,000,000, or 39 per cent. This 
increase represented a change from 
3.3 to 4.0 per cent of the industrys 





FRENCH 


LARD COOKER 





Produces in one operation a re- 
fined lard, white, odorless, high 


smoke content, from all types of fat. 
For details write 
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’ ) here's an idea! 


~ find product information of all 





If you’re just lazy you can do 

~ your plant buying with practically 
no trouble. But lazy doesn’t 
mean shiftless. You can do an 
A-1 buying job—right from the 
PURCHASING GUIDE where you 


leading suppliers. 
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sales dollar. In addition to the growth 
in the actual amount of processing 
and packaging materials. used during 
this period, much of the increased 
cost has come about as a result of 
higher prices which meat packers 
have had to pay for these materials. 
This, in turn, has been the indirect 
result of the higher wage rates which 
manufacturers of these supplies have 
had to pay.” 

RESEARCH: Noting that the meat 
industry does not have large profits 
with which to buy research, the AMI 
told Anfuso that much research work 
is being done by individual firms and 
in basic form by the American Meat 
Institute Foundation. In evaluation, 
the AMI commented: 

“Like the question of labor effi- 
ciency, it is difficult to arrive at a 
specific allocation of the results of re- 
search as between cost-increasing and 
cost-reducing results. This industry 
has a long record of being keenly 
aware of its costs and therefore con- 
stantly on the lookout for ways of 
reducing them. 

“As an accounting matter, it is 
probably true that research in the de- 
velopment of new products involving 
more highly processed foods adds to 
rather than reduces product cost. But 
as a purely economic matter, it ap- 
pears to us that the development of 
products which require more proc- 
essing can be appraised only in terms 
of whether consumers wish to buy 
those particular products. In our pres- 
ent highly competitive economy, in 
which all foods are striving vigorously 
for a share of the consumers’ spend- 
able dollar, food processors have no 
alternative but to shift their produc- 
tion as much as they can to the item 
which will sell best. 

“After all, there is no way that we 
know of to regiment housewives’ pref- 
erences at the retail food stores, and 
if they prefer a considerable amount 
of processing and packaging with 
their products, who should say that 
they shouldn’t have it? As a matter 
of fact, food processors would be re- 
miss in their responsibility to farmers 

if they didn’t do as much of this 
additional processing and packaging 
as the market demands. An automatic 
control is the fact that products which 
may be “overly processed and _pack- 
aged” also will be “over-priced” in 
relation to competing products and 
accordingly will be left unsold in the 
retail store. 

_ “An example from the meat pack- 

ing industry is the fact that three 

quarters of the bacon now being pro- 
duced is sliced, and packaged, com- 
pared with only about one-third prior 
to World War II. If the industry had 
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\ “INDISPENSABLE...” says G. a. savara, Plant 


Chemist, Luer Packing Co., Los Angeles 







“We have used your instruments in our lab for the 
past two years and consider the Steinlite Tester an 
indispensable part of our Quality Control Program!” 


new! indispensable! STEINLITE 
FAT TESTER 


Test Fat Content in 15 Minutes! 


Rapid testing is here to stay! Standardize the high 
quality of your products for greater consumer ac- 
ceptance! It’s EASY! Even non-technical personnel 
can make rapid Steinlite tests anywhere in your 
production line! 


FREE! illustrated literature 
available NOW! Mail the 
coupon today! 


Dl a ee ee ee —. 
Dept. NP-557 


FRED STEIN LABORATORIES, 
Manufacturers « Atchison, Kansas 


SEND FREE LITERATURE ON STEINLITE 
FAT TESTER TO: 


NAME. 





ADDRESS 





CITY. STATE 





Steinlite 
—ir— 7x1 


FAT & OIL TESTERS 


O) PLEASE HAVE REPRESENTATIVE CALL. 
2 a ee See ee i 





SPECO’S New C-D Retaining Bear-Ring 
gives your grinders longer life 


This new retaining bearing promotes cleaner cuts 
because it holds knife and plate in perfect alignment 
at all times. Product temperature rise is reduced because the friction free 
center bearing dissipates all heat to the bowl — not to the meat. Its friction 
free character increases the life of the feed screw stud and decreases power 
consumption. Cylinder bowl life is increased as the feed screw is held in the 
center of the cylinder and does not rub on cylinder ribs. A special stud is 
furnished with each bearing. 










Write now for new free Catalog and 
Plate Ordering Guide 


THE SPECIALTY MANUFACTURERS 

3946 Willow Road °¢ Schiller Park, Illinois 
Gladstone 5-7240 (Chicago) 

SCOOTHCOHSHOHOOHSHOHSHSHSHHHOHHOHHEHHHOOEHOOOOOOOOOEEEE® 
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SHEFTENE brand 


SODIUM 
CASEINATE 


M.1.B. APPROVED 
in certain products 





HEFFIELD CHEMICAL 
NORWICH + NEW YORK 
A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 











FORT DODGE PACKING CO., INC. 


Carlot shippers of Carcass Dressed Beef & 
Variety Meats 
From the Heart of the Cornbelt 


FORT DODGE, IA. PHONE 40171 











END REPLACEMENT LOSSES! 
BUY SMALE'S 18-8 


Sturdy, Stainless Steel 
BACON HANGERS 


SMOKESTICKS MINCED HAM MOLDS 
SHROUD PINS BACON SQUARE 
FLANK SPREADERS HANGERS AND 
SKIRT HOOKS SCREENS 

STOCKINETTE HOOKS NECK PINS, etc. 


Smale Metal Products Inc. 4 


Manufacturers of Stainless Steel Equipment 


2632 S. SHIELDS, CHICAGO 16, ILL. © CA 5-8830 
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| regulations affecting meat packey 
| are designed to promote better sanp 











BLACK HAWK 


MEATS 
THE RATH PACKING CO., WATERLOO, IOWA [Mi@cmmamencenes 
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refused to respond to consumer de. 
mand for this increased processj 
and packaging, it is probable that 
consumer demand for bacon would 
have declined, with the result that 
packers would have had just that 
much less to pay the farmer for hig 
hogs.” 2 
REGULATIONS: On this subjegt 



























































the Institute said: “Many government 


tary conditions and to prevent 
spread of disease among both h 
beings and animals. Hence, while 
ditional expense may be entailed, 
scarcely could be claimed that 

ciency in its usual sense is impaif 
by these regulations, Actually we 
lieve the Meat Inspection Branch: 

the U. S. Department of Agricultu 
is one of the most public-spirited 
agencies of the federal government LU 








and one which has managed to get 

: : Sta 
along with less money than it needs J yy, 
Lack of sufficient appropriations for ino 


inspection has prevented the Meat | iss 
Inspection Branch from expanding its J hig! 
personnel in line with the growing § wer 
need for its services. and 
“For instance, during the past ten of ( 
years (1947-1956), U. S. meat pro a 
duction has increased, along with the f 
growing population, from 23,300,000, 
000 to 28,100,000,000 Ibs., and the f Sa 
percentage of this production in fed- § Ra 
erally inspected plants has risen from 
70 to 76 per cent. As a result, the pres- 7 
ent inspection force puts in many— ‘” 
hours of overtime (paid for by the pla 
packer). In addition, because of the ton 
lack of sufficient inspectors, overtime 
frequently is necessary on the part of cha 
plant force, too. Obviously, this situa 
tion results in higher operational costs 
than otherwise would be the case. 
“Conflicts between federal and state | 2% 
or local regulations sometimes pr 
duce costly inefficiencies. This is par will 
ticularly true where stringent regul 
tions of a state necessitate the § Ha 
production of a special product orth § PT“ 
use of a special label.” sic 
OTHER FACTORS: In closingth § ‘i 
Institute asserted: “The meat packing f _ 1 





industry is not one which can easily 30 
substitute machinery and mechanical § of r 
processes for hand labor. Boning 4 and 
ham or trimming fat from a pork loin, Mis 
for example, are hand operations af 8 
which automation has not yet bee loa 
developed. While progress is beitg | 
made in devising more mechaniat™ “Te 
processes, the cost of labor will mg 
doubtedly continue to be an imptt plai 
tant factor in determining the gosg™ ™° 
margin between the selling price fg Per 
meat products and the price ing 
packers can afford to pay for lit ee 








[Continued on page 49] 
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"LUCKY BASKET" radio program sponsored 
by Albert F. Goetze, Inc., Baltimore, over 
Station WCBM is entering 2th year. Jerry 
Mares, radio personality who has been pro- 
moting Goetze's meats since start of show, 
is shown making one of phone calls that are 
highlight of each program. Phone calls re- 
ward listeners with cash prizes for listening 
and for identifying the wrappers or labels 
of Goetze's meat products that they see and 
purchase at stores. Program is broadcast at 
11:30 a.m., Monday through Friday. 





San Antonio Unit Outgrown, 
Rath to Build New Plant 


The Rath Packing Co. will begin 
construction immediately on a new 
plant in San An- 
tonio, Tex., How- 
ARD H. RATH, 
chairman of the 
board, an- 
nounced. The San 
Antonio site is at 
2907 E. Com- 
merce st. Rath 
will manufacture 
a full line of Black 
Hawk sausage 
products and 
sliced bacon in the new plant. It also 
will serve as a distribution center. 

The one-story building will contain 
50,000 sq. ft. and will be constructed 
of reinforced concrete, structural steel 
and masonry, It will be served by a 
Missouri-Kansas-Texas Railroad _ sid- 
ing and also will have facilities for 
loading and unloading motor trucks. 

“Our business in the San Antonio 
area has outgrown our present plant 
on Blue Star st.,” the chairman ex- 
plained. “Additional space and the 
most modern equipment available will 
permit us to do a better job of serv- 
ing the expanding Southwest Texas 
market from the new plant.” 

Contracts let to date total more 





H. H. RATH 
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The Meat Trail... 


than $500,000. O’Rourke Construction 
Co. of Houston received the archi- 
tectural trades contract. The electrical 
contract went to Allen Electric Co. of 
San Antonio and the plumbing con- 
tract to Guaranty Plumbing Co. of 
San Antonio. The building was de- 
signed by Rath architects under the 
direction of J. S. BarTLey, vice presi- 
dent of engineering, construction and 
maintenance. 

The Rath Packing Co. established 
a San Antonio plant in 1927. Rath 
general offices and main plant are at 
Waterloo, Ia. A new manufacturing 
plant was completed at Los Angeles 
last year. Other plants are at Dallas, 
Houston, Los Angeles, San Francisco, 
Seattle, Decatur, IIl., and Fort Smith, 
Ark. Curtis M. LEBERMANN has 
been manager of the Rath San An- 
tonio plant since 1941. 


Schuette to Succeed Tenney 
As Swift Chicago Plant Head 


H. W. Tenney, manager of the 
Swift & Company Chicago plant and 
Chicago district sales manager, will 
retire on pension, effective June 3, 
E. D. FLETCHALL, vice president, has 
announced. His successor will be 
WALTER F. SCHUETTE, who has been 
on Fletchall’s staff at the Chicago 
general office. 

Tenney started with the H. L. 
Handy Co., a Swift associate, at 
Springfield, Mass., in 1927. In 1942, 





W. F. SCHUETTE 


H. W. TENNEY 


he was appointed manager there. In 
1947,-he was named manager of the 
Swift plant at Jersey City, N. J., and 
the following year went to Chicago, 
where he served on the staff of the 
president. He was appointed manager 
of Swift’s New England plant activ- 
ities in 1941 and went to Chicago 
as manager in August, 1954. 

Schuette has been with Swift since 
1914, when he started as a clerk at 
Chicago. Major positions he has held 
include managerships of plants at 
Harrison, N. J., Jersey City, N. J., 
and Milwaukee, Wis. 











JOBS 


Epwarp R. McCarpia has been 
named Chicago sales promotion man- 
ager for Oscar 
Mayer & Co., 
Cart G. MAYER, 
vice president of 
advertising, has 
announced. Mc- 
Cardia was dis- 
trict manager of 
the advertising 
division of Auto- 
point Co. for 
three years and 
was account man- 
ager of the Parker Pen Co. for four 
and one-half years before that. He has 
been with Oscar Mayer & Co. since 
February, working on a special as- 
signment. During World War II, he 
was a radar-navigator-bombardier of- 
ficer with the Eighth Air Force and 
held the rank of captain. 


E. McCARDIA 


Paut L. Ayers has been named 
vice president and a director of Swift- 
Canadian Co., Ltd., Toronto, A. E. 
MILLARD, president, announced. Ayers 
also is assistant general manager of 
the company. 


GEORGE BIESSWENGER, a 30-year 
industry veteran, has been named 
hog kill superintendent at Cudahy 
Brothers Co., Cudahy, Wis., hk. 
STARK, vice president, announced. He 
served with Oscar Mayer & Co., 
Madison, Wis., before joining Cudahv 
Brothers early this year. 


Two executive promotions at Gain- 
ers, Ltd., Edmonton, Alta., have been 
announced by Harotp F. Gainer, 
president. ALEX M. MacDonaLp, who 
joined the meat packing company 46 
vears ago, has been appointed vice 
president and general manager, suc- 
ceeding the late CLirrorp E. Gainer. 
MacDonald served as secretary-treas- 
urer for the past 29 years. JoHN A. 
Younc, formerly office manager, has 
been named secretary-treasurer. Young 
started as a boy in the Canadian 
firm’s shipping department in 1919. 


PLANTS 


Philadelphia Boneless Beef Co., 
Philadelphia, has opened a new 
$50,000 plant addition in which the 
firm has concentrated and expanded 
its quality grade beef operations. The 
addition houses a modern beef cooler 
with a two-carload capacity, a ten- 
man boning operation that fabricates 
orders in the new department, a ship- 
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ping and receiving area and a sales 
office. Refrigeration in the cooler is 
the fin-coil diffusion type, With power 
supplied by three 5-hp. compressors. 
Designing architect was the firm of 
Alkon & Vanderwerff. The new de- 
partment also has enabled the firm 
to increase boneless beef volume in 
the rest of the plant. SopHte, Harry 
and Paut J. Barr are principals in 
the concern, 


Atlantic Meat Packers, Ltd., Hali- 
fax, N. S., will move into much larger 
quarters by the end of this month, 
Harry Gorpon, president and gen- 
eral manager, announced. The sau- 
sage company is spending about 


$100,000 to remodel and equip a 
three-story building formerly used for 
storage by a sugar refining company. 
Only the 12,000-sq.-ft. first floor of 
the building will be used immediate- 
ly, Gordon said, but the other two 
will be available for future expan- 
sion. The company now occupies a 
6,000-sq.-ft. plant. Employment is ex- 
pected to be increased from the pres- 
ent 50 persons to 75, 


Plans to build a meat packing plant 
at 1400 Macklind ave., St. Louis, 
have been abandoned by General 
Meat Co. and Reinhardt Packing Co. 
of St. Louis. A permit for the plant 
was returned to the Board of Public 
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CARLOT PRODUCERS OF 


Carcass Beef, Beef Cuts, Boneless Beef, 


Beef Offal 








PHONE 8-3524 


and ask for: LLOYD NEEDHAM 
VICE-PRESIDENT 


JAMES KUECKER 


CARCASS AND OFFAL SALES 


JERRY KOZNEY 
CARCASS SALES 


HARRIS JOHNSON 
BEEF CUTS -- BONELESS BEEF 


Ssioux &LITY BY RESSED ESEEF Inc. 


1911 Warrington Road 





Sioux City, lowa 


U. S. Govt. Inspected Esta dlishment No. 857 





Service by the companies. They said 
the permit was being surrendered due 
to “considerable opposition and 
sible loss of good will.” Petitions pro. 
testing the proposed construction had 
been circulated among the residents 
of the neighborhood. 


J. L. Whisler & Sons, Elkhart, Ind, 
has completed an expansion program, 
RussELL WHISLER, JR., plant man- 
ager, announced. The firm has added 
a sausage kitchen with a weekly ¢a. 
pacity of 10,000 lIbs., a beef cooler 
and a power house. 


A spark from wood being burned 
to smoke sausage set fire to a smoke. 
house at Edwards Sausage Co., Law. 
renceburg, Ky., causing an estimated 
$3,500 damage. The firm is owned 
and operated by MARvin Epwanrpg, 


TRAILMARKS 


The Ronatp I, SreBen family of 
Waterloo, Ia., has been named “All 
American Iowa Family” in the first 
nationwide “All-American Family” 
search. Sieben has been head cattle 
buyer for The Rath Packing Co, 
Waterloo, since 1949. The Siebens 
have three children, DouGLas ALLEN, 
17; DonaLp Evans, 12, and Karn 
ERINE ELLEN, 10. They were chosen 
for the Iowa title by a national selec- 
tion board, composed of editors of the 
“Book of Knowledge,” members of 
the national staff of the Boys’ Clubs 
of America and a national advisory 
committee. Competition for the na- 
tional title will take place June 1 in 
Miami Beach. 


The National Renderers Association 
has obtained the cooperative partici- 
pation of several large feed formul- 
tors in its program to promote feeds 
fortified with stabilized animal fat, ac- 
cording to Miss JaMiE Fox, NRA ee 
ecutive secretary. The feed manufac 
turers have agreed to share the cost 
of promoting fortified product in feed 


trade publications. 








H. T. Quinn, director of sales ff 


John Morrell & Co., is the recipi 


of a “distinguish- 4 
ed service award” 
from the Univer- 
sity of South Da- 
kota. Presentation 
of the award was 
made by Dr.R.F. 
PATTERSON, dean 
of the university’s 
School of Busi- 
ness at  ceremo- 
nies in Vermil- 
lion, S. D. Quinn, 


a resident of Sioux Falls, S. D. , : 
recognized for “distinguished servis) 
in business.” A Morrell vice pres “4 
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and member of the board of direc- 
tors, Quinn is past president of the 
Greater South Dakota Association and 
of the Sioux Falls Chamber of Com- 
merce and is a director of the North- 
west Security National Bank of Sioux 
Falls. He has also served as a mem- 
ber of the McKennan Hospital ad- 
visory board, the Sioux council ex- 
ecutive committee of the Boy Scouts 
of America, the Sioux Falls Airport 
board, the University of South Da- 
kota development commission and 
the committee on sales and merchan- 
dising of the American Meat Institute. 


Some of the problems confronting 
the meat packing industry in its job 
of providing the nation’s most impor- 
tant food were described to the 
Woman’s Press Club of Indiana this 
week by Bretry STEVENS, associate 
editor of Tue NATIONAL PROVISIONER. 
She spoke at the club’s annual guest 
luncheon in the Washington Hotel, 
Indianapolis. While the industry has 
been providing more and more built- 
in convenience, Miss Stevens pointed 
out, packer profits average less than 
lc per dollar of sales. Special guests 
at the luncheon included Mrs. Har- 
otp W. HANDLEY, wife of. the Indiana 
governor, food editors of the Indian- 
apolis newspapers and FLoyp 
(Stats) Locan, director of public 
relations, Kingan Inc., Indianapolis, 
division of Hygrade Food Products 
Corp., Detroit. 


For his editorial, “Carefree Vaca- 
tions Coming Up?” in the April issue 


Reliable Packing Co., Chicago, JoHN 
E. THOMPSON, president, received a 
letter of commendation from the Na- 
tional Safety Council, Chicago. A 
carefree vacation is possible for the 
motorist only if every driver is alert, 
courteous and considerate of others 
on the road, Thompson stressed. The 
Spanish parting for the traveler, 
“Vaya Con Dios” (Go with God), 


of Pig Tails, monthly house organ of . 


should be the motto of all drivers, 
rather than “Go to the devil,” which 
typifies too much driving, he said. 


Helping Toledo toward realization 
of its boast that it will become the 
largest inland port, A. DeWied Cas- 
ing Co., Sacramento, Calif., and 
United Butchers’ Supply, Toledo, re- 
ceived the first overseas shipment of 
sausage casings into that port. The 
21,000-Ib. load arrived last week on 
the S. S. Prinz Casimir of the Fiell 
Line. Mrs. SEyMouR GOLDBERG, 
United Butchers’ Supply, reports that 
the first consignment has been, sold. 


DEATHS 


BERNARD J. Lipert, 55, car route 
sales division manager for Kingan 
Inc., Indianapolis, died of a heart at- 
tack. A veteran of 38 years in the in- 
dustry, Libert had been with the 
Kingan division of Hygrade Food 
Products Corp. for 18 months. He 
previously served 30 years with John 
Morrell & Co. and was sales manager 
and assistant plant manager for Mor- 
rell at Topeka when that plant was 
closed a few years ago because of 
flood damage. Libert later was a sales 
manager for John J. Felin & Co., Inc., 
Philadelphia, now Morrell-Felin Co. 


JosepH Geza Dosoy, 73, former 
owner of Doboy’s Wholesale Meat 
Packing Plant in Central City, Pa., 
died recently in Huntington, W. Va. 
The widow, three daughters and three 
sons survive. One son, CARL, is a 
salesman for Oscar Mayer & Co. 


Gorpon Gary, manager of the New 
Orleans branch of The Cudahy Pack- 
ing Co., Omaha, died recently. 


Bos Ostrow, who established Bob 
Ostrow Co., San Francisco, in 1947, 
is dead. The firm, which packages 
and distributes meat, cheese and fish 
products, was sold to John Morrell & 
Co., Chicago, early this year. 





Massachusetts Packer to Be 
Honored on 75th Birthday 


Many representatives of the New 
England meat industry and state and 
local officials will attend a 75th birth- 
day party on Sunday, May 26, for 
Morris Mapris, chairman of the 
board of North East Packing Co. and 
Somerville Packing Co., both of 
Somerville, Mass. The party will be 
held at the Sidney Hill Country Club, 
Newton, Mass. 

Madfis began slaughtering calves 
at the age of 15 in 1897 in Methuen, 
Mass. He later branched out into 
cattle, selling beef to his father, who 
owned a butcher shop, and to other 
local butchers. Because of the hoof- 
and-mouth disease quarantine, he 
moved to Boston in 1900 and worked 
as a calf butcher for a year for New 
England Dressed Meat and Wool Co. 

Madfis then went into business for 
himself again, buying cattle at the 
Brighton Stockyards. He formed 
Brighton Dressed Meat Co. in 1904 
in partnership with Epwarp Ma- 
LONEY, and this partnership lasted 
for 30 years. In 1934, Madfis and his 
son, Louis, formed Brighton Dressed 
Beef and Veal Co. This company 
later changed its name to the present 
North East Packing Co. and Somer- 
ville Packing Co. and built a new 
plant in Somerville, Mass., in 1941. 
Madfis also was a partner in Somer- 
ville Dressed Meat Co. in that city 
from 1941 to 1946. 

North East Packing Co. is a fed- 
erally-inspected pork slaughtering 
plant. Somerville Packing Co. slaugh- 
ters cattle and bones beef. RicHARD 
and THEODORE MapFIs, sons. of 
Morris, are the active heads of the 
business today although their father 
still is active as chairman of the 
board. The elder Madfis lives for six 
months of the year in Florida, where 
he is engaged in the business of rais- 
ing and feeding cattle. 
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NEW YORK 13, N.Y. 


SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 


Sed 


most vital aid for your pumping & curing pickle 


VITA-CURAID 


Safest Performance ° 





g. U. S, Pat. OF 


Economical 








GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. Q. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 















SAVE LABOR 














Excessive pressure 





built to stand hard usage. 





Investigate its merits. 





SPEED OPERATIONS 


increases shrinkage. 
time — just the right amount — is accomplished with Adelmann 
Foot press. Speeds closing and opening operations on your Ham 


Boilers. Of simple but durable construction, easily operated, and 


The Adelmann Washer is a practical labor-saving machine. It 
reduces the former arduous task of cleaning Ham Boilers, Meat 
Loaf Pans, or Loaf Containers, to a matter of simple routine. 


Proper pressure every 






































































FOOT PRESS 
"HO 
CORPORATION creat 
AIC 
Office and Factory e e e Port Chester, New York Pye 
ager 
STANDARD WITH THE INDUSTRY FOR OVER 40 YEARS| “; 
in all 
and 
packe 
Gloss 
the s 
being 
” 
Inname... 
high grade in fact! 
igh grade in tact! 
7 T 1 . 
Let DREHMANN install a SANI-BRICK FLOOR while your plant 
oo, is operating! : 
: : duct of No trouble, no fuss, and you'll have sanitary, easy-to-keep 
Regular traders, at all points, in pro clean brick flooring that withstands high impact-moisture-acid® 
a ality in all selections and grades, alkalies-and other corrosives for many, many years. 
proven qu : tities. We would welcome Many DREHMANN-installed floors are more than 30 years DEAL 
in commercial weg ki with you. old! You get 88 years of floor-installation “know how" whet bein 
the opportunity of working you let DREHMANN do the job. ay 
DREHMANN 4 <> FOR Originators of Brick Flom & ty ho 
“an —S acorerne Established 1869 high, 
COm Prom 
: DREHMANN PAVING & FLOO is 
5 Ay merch 
LDRTSTEIATANNTIS cout ond tape Sots « relat 
—SANI-BRICK FLOORS— 507 Fifth Avenue © New York 1%) B 1 
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Meat Merchandising Parade 


Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 


wac() GOOD 


ease: aaa 





"HOT DOG DAVEY," cartoon character 
created for "National Hot Dog Month" by 
Al Capp, will be the symbol for the second 
annual observance of the event next July. 
Lawrence J. Cullen, sales development man- ONE OF TWO 3-D semi-spectacular rotating painted bulletins being used by Heil Packing 
ager for Tee-Pak, Inc., Chicago, sponsor of Co., St. Louis, to advertise lunch meats and ham. The bulletin is topped by large gold 
the month, said that Davey will be portrayed letters illuminated by inverted fluorescents. George Heil, company president, credits the 
ARS in all advertising, point-of-purchase materials outdoor ads with a sizable sales gain. The campaign was created by Naegele Outdoor 
and tie-in promotional guides for meat Advertising Co., St. Louis, and Hebert-Robinson was the agency for Heil Packing Co. 

packers and related item manufacturers. 
Glossies, mats, stickers and posters featuring 
the symbol for the promotional period are 
being made available by the sponsor. 





SOUTHERN STAR "family" of Louisville 
Provision Co., Louisville, includes this new 
four-color lard carton originated and pro- 
duced by Sutherland Paper Co., Kalamazoo, 
Mich., in I-, 2- and 3-Ib. sizes. Clean-cut de- 
sign is printed in black, blue, red and yellow 
on white background. The new carton is 
said to stand out well when on display in 
the refrigerated cases of retail food stores. 


Meals 


Snacks 











“ae df vo wat 


on % WILSON 


BAKE-RITE EYE-CATCHERS in self-serv- 





ice meat counters are these 
PAN-PAC newly-designed Identi-Pa 
CORNED BEEF packagés produced for Zion 
HASH : Kosher Meat Products, Inc., 





New York City, by Marathon 
Corp., Menasha, Wisc. Win- 
dow cartons feature protec- 
tive lid, which shopper can 
DEALER DISPLAY bin for year ‘round use is raise to see contents. Vacu- 
being offered to dealers nationally by sales um-packed corned beef, pas- 
force of Wilson & Co., Inc., Chicago. Built trami and Beef Crisp hold up 
prick Flom to hold 100 Ibs. of product, display is 54 in. better under handling in the 
1 1869 high, including the backboard. Designed for new cartons. The containers 
LOORING Om Promotions, special features, sales and other also provide better product 
lesupiil merchandising events, the bin features wine and brand identification. 
ges 17, & and white color combination along with Wil- 
son's familiar orange gingham pattern. 


MOR 
CHILI 








‘S. 
| 30 years 
how'’ wher 
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NEW EQUIPMENT and Supplies | 





Further information on equipment and supplies may be obtained by writing the manufacturer 


direct or writing The Provisioner, using key numbers and coupon below. 


MEAT CUTTER (NE 409): 
Lasar Manufacturing Co. 
has introduced a new. cut- 
ter, powered by a 3-hp. 
motor, which is claimed to 


be capable of handling bulk 





meat 20 in. high and 20 
in. wide. The cutter has 
a galvanized steel fabri- 
cated base, with the up- 
per section of heavy, satin- 
finished aluminun alloy. 
The table is stainless steel 
and there are no painted 
surfaces. The saw features 
legs which are adjustable 
for exact leveling. 


BATTERY - POWERED 
TRUCK (NE 414): Clark 
Equipment Co. has devel- 
oped a_ battery-powered 
tractor for both pulling and 
pushing operations in con- 
fined areas. With a normal 
drawbar pull of 200 Ibs. 
and a break-away rating of 
700 lbs., the machine has 
two speeds in forward or 
reverse, and travels at two 
mph. fully loaded. Finger- 
tip control levers are placed 





v 
on the steering handle. 
Models come in two lengths 
and the motor is powered 





FRANK PACKER (NE 403): A high-speed machine 
which is said to more than triple the packing speed 














of frankfurts has been introduced by Injecto-Pak 
Corp. The unit is made of heavy-duty, stainless 
steel and is said to require no maintenance or re- 
placement. Constructed for simple screw or clamp 
installation, the units may be used with all vacuum- 


sealing machines. 














Use this ‘coupon in writing for further information on New 
Equipment. Address the National Provisioner, 15 W. Huron st., 
Chicago 10, Ill. giving key numbers only (5-18-57). 


ee 


by a 12-volt system. Power 
transmission is through a 
22-to-1 spur gear reduction. 


FOUR-WHEEL DRIVE 
TRUCKS (NE 413): Pro- 
duction of 12 models of 
four-wheel drive trucks has 
been announced by Chevro- 
let Motor Division GMC. 
Models are designed to 





meet specific needs of off- 
road operators on steep 
grades, sand, and other dif- 
ficult ground conditions. 
Power is supplied through 
a four-speed transmission, 
then “split” between the 
front and rear wheels 
through a two-speed trans- 


fer case. Front-wheel drive 
may be engaged or disep. 
gaged without using the 
clutch, if the transfer cage 
is shifted into direct drive, 


AUTOMATIC LABEL 
DISPENSER (NE 412); Ap 
automatic dispenser for 





pressure-sensitive labels is 
available from Archer La- 
bel Co. The new unit js 
claimed to speed up label 
application by 400 per 
cent. The new model, 
which has a heavy motor, 
simple overall construction 
and a sturdy trip mechan- 
ism, can handle multiple 
width rolls as wide as 
5% in., with 10,000 labek. 











RIBBED CONVEYOR BELT (NE 407): A pack- 
age-conveyor belt, which is designed especially for 
steep-angle operations, handles light and heavy 
packages with equal ease. Packages are held in 
place by a series of inverted V-shaped ribs that 
grip cartons in either incline or decline operations, 
Extra protection for holding extremely lightweight 


packages is provided by ribs %-in. high, spaced 
18-in. apart. Standard ribs are %-in. high. Ribs 
are molded with long-wearing, flexible rubber and 
are said to spring back to the original position after 
being bent by heavy packages. B. F. Goodrich In- 
dustrial Products Co. is the manufacturer. 
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ALL MEAT... output, exports, imports, stocks 








BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
May II, 1957 .. 365 204.4 
May 4, 1957 340 186.7 
May 12, 1956 .. 375 212.1 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
May II, 1957 127 15.5 
May 4, 1957 135 16.2 
May 12, 1956 133 16.5 


Week Ended CATTLE 

Live Dressed 
May II, 1957 . 1,000 560 
May 4, 1957 985 549 
May 12, 1956 1,001 566 
Week Ended CALVES 

Live Dressed 
May II, 1957 220 122 
May 4, 1957 215 120 
May 12, 1956 224 124 





*Estimated by the Provisioner 


1950-57 HIGH WEEK'S KILL: Cattle 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561 

1950-57 'OW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
13 


AVERAGE WEIGHT AND YIELD (LBS.) 


Meat Output In Fair Gain Last Week 


Production of meat, cut back for the past couple of weeks as farmers 
postponed livestock marketing while busy with seasonal operations, last 
week returned to more normal proportions. Total volume of output for 
the week ended May 11 rose 6 per cent to 387,000,000 Ibs., from 364,- 
000,000 Ibs. produced the week before. Reduced output of beef and 
veal from volume last year resulted in a small reduction in total volume 
from last year’s 393,000,000 Ibs. for the same period. Cattle slaughter 
was up 7 per cent for the week, but 3 per cent smaller than last year. 
Hog slaughter showed a modest gain for the week, and numbered only 
about 25,000 head fewer than a year earlier. 


RK 
(Exel. lard) 
Numi Production 
M's Mil. Ibs. 
1,130 154.9 
1,015 149.9 
1,155 152.8 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
263 11.8 387 
237 10.7 364 
231 11.2 393 


Live Dressed 
244 137 
240 134 
237 132 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cw, Ibs. 
94 45 39.5* 
6 45 39.0* 
93 45 15.2 41.7 





April Movement of Meats From Cold 





Storage Heaviest for Month in Years 


EATS continued to move out of 
cold storage in heavy volume 
in April. Total volume of all meat 
in cold storage on April 30 at 590,- 
804,000 Ibs. was down nearly 41,- 
000,000 lbs. from the month be- 


fore and was at its smallest for the 
date in a long time. Current meat 
inventories compared with the total 
April 30 1956 volume of 860,788,000 
Ibs. and the five-year average of 933,- 
899,000 Ibs. 





MINES © ee eee URN Se 
Beef, in cure and cured 
Total beef 
Pork, frozen: 
Picnics 


NES 2a aay secs Sexe scwGw Woe eae 
Other pork cuts 
MMEREORON, DORM 556 ose las ciciangie d oie nes Cieaews 
Pork, in cure and cured: 
ENE ale Ree ame see 
TE SEES PER ites oe aa eee te 
RINNE CURE go oy ges EN Og or 
Total cure pork ... a 
_ Total, all pork .... 
Wane thy eener .. .... sts... 
Lamb and mutton in freezer 
Canned meats in cooler 
Total, all meats 


The government held in cold 
and 4,958,000 Ibs. of pork, 





a 


U. S. COLD STORAGE MEAT STOCKS, APRIL 30, 1957 


April 30 
1957 





1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,080 Ibs. 
143,338 167,825 162,237 173,325 
11,883 11,822 9,507 8,443 
155,221 179,647 171,744 181,768 
14,760 15,913 ee : 
57,999 59,778 was * 
95,531 93,532 bet yi 
106,471 106,166 wai bre 
274,761 275,389 396,590 442,262 
13,946 13,773 gies wre 
8,268 9,600 . were res 
42,262 54,152 Sabie wae 
64,476 77,525 88,225 186,157 
352,914 510,230 628,419 
14,567 16,241 14,047 
’ 8,100 8,976 11,622 
75,852 75,527 79,124 61,992 
631,481 860,788 933,899 


IL il sa aa Npras orate) 2” 


storage outside of processors’ hands, 9,611,000 Ibs. 


April 30 


1956 


5-Yr. Av. 


March 31 
57 1952-56 


19 


of beef, 
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Beef stocks, declining by about 
4,000,000 Ibs., totaled 155,221,000 
Ib. at the close of April, were about 
17,000,000 Ibs. smaller than a year 
earlier and about 27,000,000 Ibs. be- 
low average for April 30. 

Pork inventories totaling 339,237,- 
000 Ibs. on April 30 were perhaps 
the smallest in recent years and com- 
pared with 352,914,000 Ibs. a month 
before and 510,230,000 Ibs. a year 
ago. The five-year average on pork 
holdings was 628,419,000 Ib. 


AMI PROVISION STOCKS 


Pork stocks, as reported to the 
American Meat Institute, totaled 236,- 
700,000 Ibs. on May 11. This amount 
was 27 per cent smaller than the 
325,600,000 Ibs. in stock a year ago. 

Stocks of lard and rendered pork 
fat totaled 75,200,000 Ibs., or 32 per 
cent below the 109,800,000 Ibs. in 
stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 

May 11 stacks as 


percentages of 
inventories on 





Apr. 27 May 12 
1957 1956 
HAMS: 
Cured, S.P.-D.C.  ...c.cess 121 74 
Frozen for cure, S.P.-D.C.. 109 115 
Total: HAWS: < 65036 shs decks 113 96 
PICNICS: 
Ourned, S.PsDiGi ssc ccs 114 74 
Frozen for cure, S.P.-D.C.. 104 55 
Worl’ Qlentiee 3.5% ise kccns 106 59 
BELLIES: 
Cenee, I Ss in haqunaysee 71 
Frozen for cure, 59 
Cured, S.P.-D.C. 80 
Frozen for cure, S.P.-D.C... 96 54 
OTHER CURED MEATS: 
Cured and in cure ........ 99 V7 
Progen fof CUE oo ocnccces 105 5 
TORRE -GERGP ss se cc cvamsice 102 76 
FAT BACKS: 
CORR Bee es de kccacwas 94 81 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Total . 104 103 
TOT. ALL PORK MEATS.. 103 73 
RA ee cccvsisiscexgucewes 96 68 
117 90 


RENDERED PORK FAT .. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
May 14 totaled 47,527,629 Ibs., ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
47,171,116 Ibs., in storage on April 
30 and 82,536,679 Ibs. on May 14, 
1956. Lard stocks by classes appear 
below in lbs. as follows: 


May 14 April 30 May 14 
1957 1957 1957 

P.S. Lard (a) .37,221,134 36,177,895 61,922,432 

P.S. Lard (b). 240,720 COR CAdee 
Dry Rendered 

Lard (a) .... 7,640,781 7,028,781 17,294,675 
Dry Rendered 

Lard (b) .... 161,094 SET. . S iketvwies 


Other Lard ... 2,263,900 
TOTAL LARD.47,527,629 
(a) Made since Oct. 1, 1956. 
(b) Made previous to Oct. 1, 


2,573,000 3,319,572 
47,171,116 82,536,679 


1956. 

















PROCESSED MEATS . . . SUPPLIES 





United States Meat Products Exports 
Up Last Year; Beef in Largest Gain 


XPORT of cured and canned beef 
declined moderately in 1956. The 
chief foreign outlets for cured beef 
were Canada, 9,100,000 Ibs.; 
1,100,000 Ibs, and Surinam, 900,000 
Ibs. The Philippine Republic was by 
far the largest market for canned 
beef, accounting for 3,100,000 Ibs. 


of the 4,700,000-Ib. total. 


Jamaica, 


half the year. 


requirements. The other leading jm. 
porters of pork from the U. S. were 
West Germany and the Netherlands) 
Exports to Mexico rose sharply, 

Exports of horsemeat declined mod. 
erately in 1956. As usual, Belgium. 
Luxembourg and Sweden continued 
to be the largest markets for this 
product, the base of many pet foods, 
U. S. exports of fresh or froze 
variety meats rose from 45,900,00 
Ibs. in 1954 to 69,500,000 Ibs. in 
1955, and reached 99,200,000 Ibs. 
in 1956, The movement to the Neth 


Exports of pork continued to rise 
in 1956, reflecting the low prices in 
the U. S., particularly in the first 
Most of the in- 
crease was due to larger shipments 
of cured pork and hams to Cuba. 
Cuba’s imports of pork rose to a 
high level and, as usual, the U. S. 
supplied practically all of the import 





Item 

Beef and veal: 
Fresh or frozen 
Canned 
Pickled or cured 


Total beef and veal 
Pork: 

Fresh or frozen 
Hams, shoulders, 

cooked 
Bacon? 
Other pork, pickled, 

or otherwise cured 
Hams and shoulders, 
Other pork, canned 


“cured or 
ST 


canned. 


reer 
Lamb and mutton (except 
canned): 
Sausage, bologna and 
frankfurters: 
Except canned 
Cann 
Sausage ingredients, cured, 
excl, canned: 
Meat and meat products, 
canned N.E.C.: 


Baby food, canned: 


Total meat exports: 
Horsemeat (all kinds): 


Total meat products ..... 


separately classified. 





Variety meats (except canned): 


4Includes Cumberland and Wiltshire 





1951 1952 
1,000 Ib. 1,000 Ib, 
1,770 3,077 
2084 1297 
7.753 10,360 
11,607 14,734 
16,306 —«:11,845 
11,165  —«-12,967 
‘81 41,215 
10,023 24,862 

2/327 
4,942 3°540 
82,250 (96,756 
207 374 
1,118 1,188 
$1154 31293 
439 3 
2,947 1,329 
2 322 
102,722 117,996 
21,957 «19,733 
3,419 4,345 
128,098 142,074 
sides. 


1,000 lb. 


14,898 
10,743 
13,090 


38,731 


6,517 


10,753 
7,154 


50,685 
1, 
3,003 

79,408 





1,313 


173,061 


2Previously 


included in another category. 


1954 


1,000 Ib. 


13,015 
6,287 
14,522 


33,824 





4,116 
404 


99,894 
16,328 
45,922 


162,144 


U. 8. EXPORTS OF MEAT AND MEAT PRODUCTS, 1951-56, ON A PRODUCT-WEIGHT 
BASIS, WERE REPORTED BY THE USDA AS FOLLOWS: 


1953 








1955 1956 
1,000 lb. 1,000 Ib. 
18,438 098 
5,094 4,693 
17,132 15,755 
40,664 80,546 
6,657 7,483 
14,438 17,755 
3,180 1,644 
37,076 42,053 
1,200 1,052 
3.772 5,163 
66,323 75,150 
426 583 
1,887 2,326 
5,492 4,623 
3 3 
2,648 2,538 
478 574 
117,918 166,340 
13,505 11,732 
69,536 99,233 
200,959 277,305 
3Not 














erlands, West Germany, Canada, 
Sweden, France and the United 
dom increased sharply in 1956. Bel 
gium and Hong Kong became sig 
nificant foreign markets. Exports to 
Mexico and Switzerland were main- 
tained at about 1955 levels. 
United States exports of carcass 
and variety meats totaled 277,000,000 
Ibs. in 1956, compared with 201, 
000,000 Ibs. a year earlier, and were 
the largest in nine years. Exports of 
beef nearly doubled. There was 
a moderate increase in pork shipments 
to foreign countries. Exports of fresh 
and frozen variety meats continued 
their sharp upward trend. 

The sharp increase in exports of 
beef was due to large shipments of 
frozen beef to Spain under an LCA. 
program and Public Law 480. Ship- 
ments to Spain in 1956 totaled almost 
39,000,000 Ibs. 
frozen beef to Israel under PL 480 
during the year totaled 13,500,000 
Ibs. Canada was the other leading 
market for fresh or frozen beef. 


The movenient of 





DOMESTIC SAUSAGE 


(1.¢.1. prices, Ib.) 

Pork sausage, bulk, 

Se arr 33 @40 
Pork saus., sheep re. 

1-lb. pkge, RO RE @60 
Frankfurters, sheep 

casings, 1-Ib. pkge. ..57 @59 
Frankfurters, skinless, 

Se soos bosu0% @45 
Bologna (ring) ......... 43 @48 
Bologna, artificial cas..36 @40 


Smoked liver, hog bungs.45%, @50 


Smoked liver, art. cas..37 @4 
Polish sausage, smoked.49 (255 
New Eng. lunch, spec..61 @68 
oe BO —e As 41 @50% 
Blood and tongue ...... 40% @4414 
SS Seer 5 @57% 


5 
Pickie & Pimiento loaf. .40%@46 
SEEDS AND HERBS 


(1.e.1. prices) 


Ground 
Whole for sausage 
Caraway seed ... 22 27 
Cominos seed . 36 41 
Mustard seed, 

RRR 23 

yellow Amer... 17 
Oregano ........ 44 
Coriander, 

Morocco, No, 1. 21 25 
Marjoram, French 70 75 
Sage, Dalmatian, 

7 Eee 58 66 


44 


Cervelat, 
Thuringer 


Farmer 


Holsteiner 


B. C. S 


Pepperoni 


DRY SAUSAGE 
(1.e.1 prices) 
ch. hog bungs. 


alami 


Genoa style salami, ch... 


Cooked 
Sicilian 


Goteborg 


Mortade 


Allspice, prime 
Resifted 


Chili, 
Chili, 
Cloves, 
Ginger, 
Mace, 
West 
East 


— flour, 
1 


west 


Pepper: 
Red, 


pepper 
powder 


India 
Paprika, 
Paprika, 
Paprika, 


salami 


lla 


SPICES 


(Basis, Chicago, original barrels, 


bags, 


Zanzibar 

Jam., 
fancy 
Indies .. 
Indies 


Amer. 
Spanish 
cayenne 


No. 1 


bales) 


Whole — 


unbl.. 
Banda. 


fancy. 


Nutmeg. 
No. 1 





68 
97 


3.50 


i 07 
45 


52 
79 
1.06 
4.10 
3.75 
3.60 
37 
33 
2.65 
65 
88 
54 
54 


42 





SAUSAGE CASINGS 


(Le.1, 


prices quoted to manu- 


facturers of sausage) 


Beef rounds— 


Clear, 29/25 mm...... 1.05@1.35 
Clear, 35/38 mm...... 1.00@1.10 
Clear, 35/40 mm...... 85@ 90 
Clear, /40 mm...... 1.00@1. 
Clear, 40/44 mm...... 1.30@1.60 
Clear, 44 mm./up ....2.05@2.50 
Not clear, 40 mm./down 70 
Not clear, 40 mm./up. 80 
Beef weasands— 
Oe ey es 12@ 16 
WO; 2 Ee SPE eS ss 9@ 14 
Beef middles— 
Ex, wide, 2% in./up.. .3.40@3.50 


Spec. wide, 24%4.@2% in.2.65@2.70 
Spec. med., 1% @2% in. 
Narrow, 1% in./dn... 
Beef bung caps— 


Clear, 5 in./up 


Clear, 44%@5 inch 

Clear, 4@4% inch .... 
Clear, 3% @ 4inch... 
Not clear, 4% inch/up. 


Beef bladders, 
7% inch/up, 
6% @7% inch, 
5%4@6% inch, 

Pork casings— 
29 mm./down 


29@32 mm 


32@35 mm. 


35@38 mm. 
38@44 mm. 


salted— 

inflated. . 
inflated. 
inflated. 
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Hog Bungs— 

Sow, 34 in. cut ...... 55@ # 
Export, 34 inch cut .. 47@ # 
Large prime, 34 in. .. Ho 
Med. prime, 34 in. ... a 
Small prime ......... 16@ = 
Middles, 1 per set, 

Cap: Of. 0. cccde eee 3@ 0 


Sheep casings (per venta 

















26/28 mm, ......cccsas 

24/26 TAM. ... 06s esewte a 
23/24 TOM. 6.6. ca caeee 4. 
20/23 MM: 2.46. acceee 4.1 
18/20 mm... 52008000 2. 
16/18 mm. ......<eceue 1, 







CURING MATERIALS 
Nitrite of soda, in 400-Ib. Ovt. 
bbls., del. or f.0.b. Ohgo..$lis 


Pure rfd. gran. nitrate of 
| er . 56 








of sod 
Salt, capes sacked, f.o.b. 
Chgo., gran. carlots, ton.. 30.0 
Rock salt. ton in 100-Ib, 
bags, f.o.b. whse. Chgo... 23.00 
Sugar— 
Raw, 96 basis, f.o.b. N.Y... Si 
an 












Refined standard cane 
gran. basis (Chgo.) ....++: 
Packers curing sugar, 100 
Ib. bags, f.o.b. Reserve, 
La. less 2% ....+cseeeet 
Dextrose  enl ped 
Cerelose. regula 
Ex-Warehouse, 













"Chicago eee 
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ing im CHICAGO 
S. were May 14, 1957 
erlands) § WHOLESALE FRESH MEATS BEEF PRODUCTS 
ply. CARCASS BEEF (Frozen, carlots, Ib.) 
Nae > ° 
cain. ee, mange: (Canta) emewess Sa 1004 
ae Prime Too a0 epeate 1% Hearts, regular. 100’s... 17 
;elgium- Choice, 900/000 ....- 3714 Livers, regular, 35/50's. 22 
Choice, 600/700 ..... e712 Livers, selected, 35/50's 25% 
: ice, 700/800 ..... 8716 . 5, 
ontinued Choice, 7001 35 Lips, scalded, a tee 12% 
‘ Good, WRK! fen ck: 35 ps, unscalded, 100’s .. 10% 
for this Good. 900/700 ------ 3 Brlpe, scalded, 100's.:: 6% 
>t foods, Commercial cow ....28%4@29 aa cooked, 100’ 3 Ly 
Canner—cutter cow ...27 @27% iaman po A pee ee Mes 
ers, 100's .......... 34 
r frozen Udders, 100 
,900,000 PRIMAL BEEF CUTS a 
; ANCY MEATS 
Ibs. xd Hindatrs., aa - (1 ¢.1. prices) 
000 Ths. ee cs Ah Beef tongues, corned ... 34 
he Neth @ ta toins, 50/70 (icl).87 @o4 va a - 
sanada St tuck, 70/90) 55. Bee cc) 
. ’ Arm chucks, Calf tongues, 1-lb./down 18 
is Ribs, 25/35 (Icl) Oxtails, fresh, select ... 15 
ed King. Briskets (lel) ” bs 
56. Bel § Finks, rough No. i.:15%@15% BEEF SAUS. MATERIALS 
ame sig FRESH 
Choice: q Canned—cutter cow 
<ports to Hindqtrs., 5/800 . 47% meat, barrels ...... 36% 
P —— - 0/800 800 rit Bull meat. boneless, 
Pe Se cee See RBPPBIN: 3. ok ss cares cs 3s 
re main- i loins, Bott “(lei) 61 az wee . * aa ai 38 @39 
. Sq. chucks, ee eee 294% 
Arm chucks, 80/110. . 304 “Te 
F carcass f Briskets (Icl) ...... 24 @24% Beet tim... eera 
Ribs, 25/35 (Icl) oo ve 48 barrels . ew 3314n 
7,000,000 Navels, No. 1....... 154 @15% Boneless chucks, is 
ith 201 Flanks, rough, No. 1..15%4@15% barrels ....... Ae Bib 37 
: Good (all wts.): Beef cheek meat. el 
and were f Rounds .............-. 44 @45 trimmed, barrels .... 28%4b 
...30 31 Shank meat, bbls. ..... 38 on 
} Sq. cut chucks ....... @ bs 
xports Off Briskets ...........55: 23% @24 Beef head meat. bbls... an 
GET oes. 5 cons co: 45 @47 Veal trim, boneless. : 
Fe sa aamepbnaeeamass 62 @és WOME ssecnncaesness 83 @34 
shipments VEAL—SKIN OFF 
S of fresh COW & BULL TENDERLOINS (1l.e.1. carcass prices) 
continued Fresh J/L ©-C grade  Froz. “— Prime, 90/120 $45.00@46.00 
59@60 Prime, 120/150 .. 43 00@44.00 
72 Choice, 90/120... 40.00@ 43.00 
80 Choice, 120/150 40.00@43.00 
exports of -+-92@93 Good, * 50/ 30.00@36.00 
- -92@93 ood, 90/120 ...... 37.00@40.00 
pments of Good, 120/150 |..... 87.00@40.00 
an 166 BEEF HAM SETS Stand., all wts. ...... 00@36 00 
‘ ee eee 441% 
480. Ship- § outsides, 8/up ....22222: 40 CARCASS LAMB 
led almost Knuckles, 74%/up ...... 441, ae ame "i. " 
rime, 30/45 ....c.00- one qtd. 
ement ff = CARCASS MUTTON Prime, 5/69 2.00002. None atd. 
rT PL 480 Choice, 70/down ....... 17 @18 Choice, 35/45 .......... 49 
“ Good, 70/down ......... 16 @17 Choice, 45/56 2.6.2.0. 48 
Choice, 55/65 .......... 45 
sags n—nominal. Ct BU Whe ccc cece 44 @45 
er eading 

beef. PACIFIC COAST WHOLESALE MEAT PRICES 
ee Los Angeles San Francisco No. Portland 

FRESH BEEF (Carcass): May 14 May 14 May 14 
_... §8@0 | STEER: 
t.. 4@8 Choice: 

* get 500-600 Ibs. .......... $39.50@41.00 $40.00@41.00 — $39.00@ 42.00 
oat 0 Ln a 38.50@40.00 38.50@40.00 38.50@42.00 
oe 1662 Good: 

* ME TDS a Sencceae 38.00@40.00 37.00@38.00 - 50@41.00 
.... EO 600-700 Ibs. .......... 36.00@38.00 37.00@38.00 00@40.00 

Standard: 

me 350-600 Ibs. .......... 35.00@37.00 33.00@36.00 35.00@38.00 
oe cow: 

oonee 4. r Standard, all wts. .. None quoted 30.00@32.00 None quoted 
0 anon 4.1 Commercial, all wts. .. 29.00@30.00 28.00@30.00 * 29.00@35.00 
a” 2 % Utility, all wts. . 27.50@29.00 26.00@28.00 28.00@32.00 
ws - Canner-cutter .. --+.+.. None quoted 25.00@ 27.00 27.00@31.00 
TERIALS Bull, util. & com’l .... 30.00@33.00 30.00@32.00 30.00@31.50 
00-1b, ots —_ CALF: (Skin-off) (Skin-off) (Skin-off) 

Chgo.. re: ‘ 

‘te of a poet Ibs. down ....... 40.00@44.00 42.00@44.00 40.00@45.00 
ieee een 300d: 

nitrate 465 200 lbs. down . 36.00@40.00 40.00@42.00 37.00@40.00 
pee 900 LAMB (Carcass) (Springs): 

0-1b. rime: 

100- 
Chgo... 2 45-55 Ibe. ........ ... 44,00@46.00 43.00@46.00 47.00@50.00 
55-65 SEARS 43.00@45.00 42.00@44.00 46.00@48.00 
>. Wee 6.5 Choice: 
45-5 = Rare nee Ss 3.5.3 5a 44.00@46.00 43.00@45.00- 47.00@50.00 
Pt NSIS SRG 43.00@ 45.00 42. 00@44. 00 46.00@48.00 
= We WO cc wcass 40.00@43.00 40.00@44.00 38.00@41.00 
eserve, 

“en 88% MUTTON (wR): 

a ag Ibs. down... None quoted None quoted 16.00@18.00 
uo Ibs. down..... None quoted None quoted 16.00@18.00 
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WHOLESALE FRESH MEATS 
































FANCY MEATS 









































BEEF CUTS (1.¢.1. prices) 
Western s Ub. 
Steer: (Le.1. prices)  Cwt. vou beige G/12 OF. «200-00 <a 
Prime, care., 6/700.$43. poets. 50 a Mak ae ee "an 
Prime. carc.. 7 1800. 42.50@44.50 ee ee Pe Pee = 
Oice, carc., 6/ 40.50@42.00 bas ae ae eee. tts ee : 
Choice, care., 7/800. 40.00@41.50 °xt#ils. % Ib., frozen ...... 14 
Soot care., As poy 37.00 : 
+ care., -. 36. 9 
Hinds. prs, 9/700... 54-00@158.00 LAMB 
inds., pr., 7/8C0.. 53.00@57.00 l.e.l. carcass prices, t. 
Hinds... a. vue: 51 3 ‘ . pas 
inds,, ch., 7/ -- 49.00@50.00 a 
Hinds., d.. 6/700.. 46.00647.00 eres. seas settee bere os toyed 
nds., /800.. 45.50@46.00 Prime. 45/55 Baie era 41. 14 48.00 
BEEF CUTS Chee SES .00@ 47.00 
= ee 48.00@50.00 
(L.e.1. prices, 1b.) Ghote, 48/88 1.2... 47-00049.00 
Code ae Yhoice, uc. SARS 5 x 
Prime steer: City Geet hare aucneees oir 
Hindatrs., 600/700 .... 57@ 60 . wy etecccoces le . 
Hindatrs., 700/800 .... 56@ 59 ood, 40/45 eeoreccscees 47.00@48.00 
Hindatrs.. 800/900 .... H@ 56 Good, 45/55 ........8- 44.00@ 46.00 
Rounds, flank off ..... 48@ 51 
Rounds, diamond bone, Western 
ick s wcauee 48@ 52 Prime, 45,/dn. 48.00@50.00 
Short loins, untrim. .. 84@1.24 Prime, 45/55 . 47.00@48.00 
Short loins, trim. .....1.10@ 1.24 Prime, 55/65 . 45.00@48.00 
WM ae caccwnad 17%@ 18 Choice, 45/dn. 7.00@50.00 
Ribs (7 bone cut) .... 68@ 67 Choice, 45/55 46.50@48.00 
= —s terre Bt 4 Gan ane - 16.00 4%.00 
riskets D x00d, 45/dn. 
Plates 16@16% G py SE co cwiccxes 44.00@45.00 
Choice steer:. 
Hindqtrs., 600/700 ... 52@ 54 
Hindatrs., 700/800 ... 51@ 53 VEAL—SKIN OFF 
Hindqtrs., 800/900 ...49%@ 51 
Rounds, flank off ..... 47@ 56 (i.c.1. carcass prices) Western 
— 3 diamond bone, ae wo i. pres Per ee “eee 
2" epee » 3S oice, Eee -ecdcue -00@40. 
Short lotne, untrim, 66@ 74 Good, 50/ ., MMe eer: 32.00@33.00 
ot loins, trim.-..... ee Geed, ee OYE ne lapis 32.00@ “94 
Be. us acd sawannces 17 tand., 50/ 90 ...... 4 
Ribs (7 bone cut) :... 51@ 55 Stand, 90/120 ...... 00@31.00 
Arm chucks .......... 31@ 33 Calf, 200/dn.,'ch. .... 30.00@32.00 
Mo Se ee ee 29@ Calf, 200/dn., gd. .... 27.00@30.00 
po a ee ey 15% @16% Calf, 200/ dn., std. 25.00@ 27.00 
NEW YORK RECEIPTS = "06s: 
Week ended May 11.... 49,083 
Receipts reported by the USDA Week previous ......... 51,223 
el Service, week ended a: ended May 11. 33,525 
eae eee Week previous ......... 40,169 





STEER and HEIFER: Carcasses 
Week ended May 11.... 8,314 
Week previous ......... 10,630 

Cow: 

Week. ended May 11.... 754 
Week previous ......... 837 

BULL: 

Week ended May 11.... 560 
Week previous ......... 383 

VEAL 
Week ended May 11.... 12,507 
Week previous ......... 12,614 

LAMB: 

Week ended May 11.... 40,972 
Week previous ......... 29,236 

MUTTON: 

Week ended May 11.... 715 
Week previous ......... 716 

HOG AND PIG: 

Week ended May 11.... 7,813 
Week previous ......... 8,203 

PORK CUTS: Lbs. 
Week ended May 11.... 557,576 
Week previous ......... 993,053 

BEEF CUTS: 

Week ended May 11.... 291,133 
Week previous ......... 650,613 

VEAL AND CALF CUTS: 

Week ended May 11. 3,040 
Week previous ......... 3,041 


LAMB AND MUTTON: 





Week ended May 11.... 4,163 
Week previous ......... 16,987 
BEEF CURED: 
Week ended May 11.... 13,429 
Week previous ......... 13,322 
PORK CURED AND SMOKED: 
Week ended May 11.... 147,165 
Week previous ......... 201,041 
LOCAL SLAUGHTER 
CATTLE: Head 
Week ended May 11.... 10,957 
Week previous ......... 13,401 
CALVES: 
Week ended May 11.... 7,883 
Week previous ......... 11,096 





COUNTRY DRESSED MEAT 


VBAL: esa 
Week ended May 11. 6,066 
Week previous ......... 7,076 

HOGS: 

Week ended May 11.... 64 
Week previous ......... 65 

LAMB AND MUTTON: 

Week ended May 11.... 255, 
Week previous ......... 88 


PHILA. FRESH MEATS 


May 14, 1957 
WESTERN DRESSED 


STEER ay, ye (Cwt.) 
Choice, 500/700 ....$39.50@41.50 
Choice, 700/900 .... 39.50@4 
Good, 500/800 ..... 37.50@39.00 
Hinds., choice ..... 50.00@52.00 
Hinds,, g008)%..... 47.00@49.00 
Rounds, choice 47.00@50.00 
Rounds, good ...... 45.00@47.00 

COW CARCASSES: 

Com’l, all wts. .... 32.00@34.00 
Utility, all wts. .... 30.00@32.00 
VEAL (SKIN oar: 
Choice, 90/12 . 37.00@40.00 
Choice, 120/150 -.+- 37.00@40.00 
Good, 50/ 90 ..... 32.00@34.00 
Good, 90/120 ..... 33.00@35.00 
Good, 120/150 ..... 34.00@36.00 
LAMB (old crop): 
Ch. & pr., 30/45 ... 48.00@51.00 
Ch. & pr., 45/55 ... 47.00@50.00 
Good, 30/45 ........ 44.00@47.00 
Good, 45/55 ........ 44.00@47.00 


LOCALLY DRESSED 

BEEF (lb.) Choice Good 

5/700. O° Ss ST @38% 

7/800 .40 414437 @38 
5/700 ... 


STEER 
Care., 
Care., 
Hinds., 
Hinds., 7.800 |... 
Rounds, no flank.. 
Hip rd., plus flank .46@49 
Full loins, untrim.52@55 
Short loin, untrim.62@68 48@56 
Ribs (7 bone) 
Arm chucks 
Briskets 











PORK AND LARD ... Chicago and outside 





Frozen 








PICNICS 
Fresh or F.F.A. Frozen 
ene is SEL 26 
Oe ant big wa et hg LOE EEE 24 
mewn: swscuas ey See eee 221% 
1 er le ere 
Re issece REFERS: cco sow en 214%4n 
ee 8/up, 2's in 21% 
FAT BACKS 

Fresh or Frozen Cured 
2. eee Bites didn 10 

3 a ot NAPA RE 10 
y re DOPED dicsae cane 10% 
BOR Aieaanc i! ae 11 
eS 14/16 ... 12% @12% 
| Re eS eae 13% 
BR Scccu gsc 18/20 ... 183%@14 
ROR. cvansehe 20/25 . 13%@14 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 
(Carlot basis, Chicago price zone, May 15, 1957) 
SKINNED HAMS 
Fresh or F.F.A. 


BELLIES 
Fresh or F.F.A. 


Frozen 





RESH PORK CUTS 


Job Lot Car Lot 
OS Loins, 12/dn. ...... 44 
_ SaaS heins, IS/ie «dss 42 





ss eat wees, BSN 65 sac 3 

43@44.. Ribs, 3/dn. ....... 4014 

31@32. oe aN eaeee 30% 
22% @ 23 Ribs, OE Nu xeactad 22 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
36. .c Banas DOW -ciscicces ung 
13... Jowl Butts, Loose ..... 13b 
13%n Jowl Butts, Boxed ..... unq. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, MAY 10, 1957 
Open High Low Close 
May 13.00 
July 13.35 
Sept. 13.50 
Oct. 13.15 
Nov. 12.60 
Sales: 6.440.000 Ibs. 
Open interest at close Thurs., 
May 9: May 154, July 1,016, Sept. 
390, Oct. 84, and Nov. one lot. 


MONDAY, MAY 13, 1957 





12. 60 


May 12.97 13.00 12.75 12.75 
-95 

July 13.27 13.27 13.05 13.07 

Sept. 13.37 13.40 13.17 13.20b 

Oct. 13.00 13.02 12.95 12.95a 

Nov. % van 12.45a 


Sales: 7,880,000 Ibs. 

Open interest at close Fri., May 
10: May 120, July 1,013, Sept. 404. 
Oct. 84, and Nov. two lots. 


TUESDAY, MAY 14, 1957 


May 12.60 = 12.35 12.42 
July 138.00 13.¢ 12.75 12.80 
-12.97 
Sept. 13.10 13.15 12.90 12.97 
ct. 12.90 12.90 12.70 12.70a 
Nov. 12.40 12.40 2.20 12.25b 


Sales: 16,640,000 Ibs. 

Open interest at close Mon., May 
13: May 105, July 1,027, Sept. 410, 
Oct. 82, and Noy. two lots. 





WEDNESDAY, MAY 15, 1957 
May 12.37 12.40 12.20 12.22 
July 12.80 12.85 12.60 12.62 
Sept. 12.92 13.00 12.80 12.85 

-90 
Oct. 12.65 12.65 12.60 12.60b 
Nov. 12.15 * : 12.15a 


Sales: 11,040, 000 ibe. 

Open interest at close Tues., May 
14: May 64, July 1,008, Sept. 399, 
Oct, 75, and Novy. five lots. 


THURSDAY, MAY 16, 1957 


May 12.20 12.45 12.20 
July 12.50 12.82 12.50 
Sept. 12.80 13.10 12.80 
Oct. 12.60 12.85 12.60 
Nov, 12.20 12.25 12.20 


Sales: 13,000,000 Ibs. 

Open interest at close Wed., May 
15: May 41, July 1,012, Sept. 427, 
Oct. 73, and Noy. five lots. 


46 





CHGO. FRESH PORK AND 
PORK PRODUCTS 


May 14, 1957 








Hams, skinned, 10/12.. 45 
Hams, skinned, 12/14. 44% 
Hams, skinned, 14/16... 2% @43 
Picnics, 4/6 Ibs.,loose. 26% @2 
Picuics, G78. hs. «<2... 25 
Pork loins, boneless .... 62 
Shoulders, 16/dn., loose. 29% 
(Job lots) 
PORE TOVGOR:. 66k 62 nade 14 
Tenderloins, fresh, 10’s.72 @73 
Neck bones, bbls. ..... 


- 9%@10 
Ss 7 eae 14 
Feet, s.c. bbls. 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trim., 40% 


jean. Darrele. ...-.... 17 @17% 
Pork trim., 50% 

wan, barrels. ........; 191, 
Pork trim., 80% 

lean, barrels .........31 @31% 
Pork trimmings, 

95% lean, barrels .... Ad 
Pork head meat ........ 24 
Pork cheek meat. 

Sec ORETOND. och ss ass 28, 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


SND 43 nnvo nes oN 0.404% $15.25 
Refined lard, 50-Ib. fiber 

cubes, f.o.b. Chicago ..... my 13) 
Kettle rendered, 50-lb. tins, 

RS SP a 15.75 


Leaf, kettle rendered. tierces, 
f.o.b. Chicago ........ 
Lard flakes ........ 
Neutral tierces, f.o.b. 
ere shortening, 
Be Se ree 21.7 % 
Hydre shortening. Ni & 8... 22.25 





WEEK'S LARD PRICES 





P.S. or Dry Ref. in 

Dry Rend. 50-Ib. 

Rend. Cash Loose tins 

Tierces (Onen (Open 

(Bd. Trade) Mkt.) Mkt.) 

May 10..13.07%n 14.00n 
May 11..13.07} 14.00n 
May 13.. ) 13.75n 
May 14.. 13.50n 
May 15..12.22% 13.50n 
May 16..12 12 25n 13.50n 

n—nominal, a—asked, b—bid. 








HOG VALUES DECIDEDLY BETTER THIS WEEK 


(Chicago costs, credits and realizations for first two days of Week) 


Price shifts in pork and live hogs worked to the ag. 
vantage of packers this week bringing about appreciabk 
gains in cut-out margins. Price adjustments took the fom 
of markups in meat and reductions in prices of the iy 
animals. Only heavy hogs showed minus values. 


—180-220 Ibs.— ——— Ibs.— —240-270 da 
Value Value Val 
per percwt. per per cwt. per 
ewt. fin. ewt. fin. ewt. mere 
alive yield alive yield alive —yiey 
RAR EE i cio she cadw $12.56 $18.11 $11.98 $16.85 $11.22 gny 
Fat cuts, lard ........ 6.06 8.71 6.05 8.57 5.19 Ty 
Ribs, trimms., ete. .... 1.94 2.75 1.75 2.43 1.56 an 
int OE BOs) ees es ea $18.06 $18.06 $17.40 
Condemnation loss ..... .09 : R 
Handling, overhead .... 1.77 1.60 1.43 
TOTAL COST... 0s. se0 19.92 28.66 19.75 27.81 18.92 %y 
TOTAL VALUE ....... 20.56 29.57 19.78 27.85 18.34 ey 
Cutting margin +$ .64 +$ 91 +8 .08 +$ 04 —$ .56 $i 
Margin last week ... -- + OL — © — 0 — 14 Se 








PACIFIC COAST WHOLESALE PORK PRICES 





Los Angeles San Francisco No. Portland 
May 14 May 14 May 14 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
80-120 Ibs., U.S. No. 1-3. None quoted None quoted None quoted 
120-170 Ibs., U.S. No. 1-3.$33.00@35.00 None quoted $30.00@32.0 
FRESH PORK CUTS, No. 1: 
LOINS: 

8-10 Ibs, 50.00@54.00 $50.00@54.00 $49.00@53.00 
10-12 Ibs. - 50.00@54.00 50.00@52.00 48.00@52.0) 
12-16 Ibs. 50.00@54.00 45.00@50.00 47.00@50.0 

PICNICS: (Smoked) (Smoked) (Smoked) 

i  iocaka scans 30.00@ 34.00 32.00@36.00 33.00@36.0 

HAMS, Skinned: 
SO-20 2, kiss valativic 48.00@ 56.00 50.00@54.00 52.00@55.0 
a le Eee ee ee re 48.00@ 56.00 48.00@52.00 50.00@54.00 
BACON “Dry” Cure, No, 1: 

Bee, icnvcncomadin 48.00@57.00 56.00@ 62.00 52.00@56.0 

dh OC 47.00@53.00 54.00@60.00 49.00@54.00 
SS oh knee ene aot 46.00@52.00 50.00@54.00 47.00@51.0 

LARD, Refined: 

1-lb. cartons ......... 19.00@ 21.25 22.00@ 23.00 18.00@ 20.0 
50-lb. cartons & cans... 17.25@20.75 20.00@ 22.00 None quote 
FISTS sais beeches 16.2 2: 5 @ 20.25 18.00@ 20.00 16.00@19.0 





N.Y. FRESH PORK CUTS 
May 14, 1957 


PHILA. FRESH PORK 


May 14, 1957 


i - 

Box his WESTERN DRESSED 
Pork loins, 8/12 ....$52.00@55.00 Reg. loins, trmd., 8/12..48@i 
Pork loins, 12/16 _.... 51.09@54.00 Reg. loins, trmd., 12/16, .47@# 
Hams, sknd., 10/14 .. 46.00@49.00 Butts, Boston, 4/8 ....... 35@3i 
Boston butts, 4/8 .... 36.00@39.00 Spareribs, 3/down ....... 42@44 
Regular picnics, 4/8.. 27.00@30.00 e . 
Spareribs, 3/down . 42.00@45.00 LOCALLY DRESSED 
Pork trim., regular .. 27.00 Pork loins, 8/12 ......v vem 
Pork trim.. spec. 80% 39.00 Pork loins, 12/16 ......<sam 
(Le.l. prices ewt.) Western Bellies, 10/12 ......:.e0mm 


Spareribs, 3/down 


-- - -349.00@52.00 . 
. as Skinned hams, 10/12 


48.00@51.00 


Pork loins, 8/12 
Pork loins, 12/16 .... 





Hams. sknd., 10/14 .. 45.0°@48.00 Skinned hams, 12/14 
Boston butts, 4/8 .... 36.00@39.00 Picnios,: 4/6)... csavee 
Pienies, 4/8 .......... 27.00@29.00 Boston Butts, 4/8 ......se04 





Spareribs, 3/down . 42.00@44.00 


HOG-CORN RATIO 

The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
May 11, 1957 was 13.5, the 
U. S. Department of Agi 
culture has reported, this 
ratio compared with the 
13.7 ratio for the preceding 
49%) week and 10.1 a year ago. 


N.Y. DRESSED HOGS 


(1.¢.1. prices) 
(Hleads on, leaf fat in) 
NO 00° 3S Biss 3h cee $29.75@33.00 
4 00) 9Oe 46s: Fisa5 8 y 
1°0 to 125 Ibs. 
125 to 150 Ibs. 





2 5@ 
29. Toa 33.00 


CHGO. WHOLESALE 
SMOKED MEATS 

May 14, 1957 

Hams, skinned, 14/16 Ibs. 


WERDUIOG oh es eh cite iicsevcice 
Hams, skinned, 14/16 Ibs.. 





ready-to-eat, wrapped ..... 50%, These ratios were 
Hams, skinned, 16/18 Ibs.. . 
wrapped ....... eel asx, lated on the basis of No.3 


Hams, skinned, 16/18 Ibs.,. vellow corn selling at 





- ready-to-eat, wrapped ...... 491%, b 6 
Bacon, fancy trimmed, brisket q ¢ 
off, 8/10 lbs.. wrapped ..... 45 $1.332, $1.211 and $1.1 





Bacon, fancy sq. cut. seedless, 
12/14 lbs... wrapped ...... 
Bacon, No. 1 sliced 1-lb. heat 
seal self service pkge. 





per bu. during the three 


periods, respectively. 
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ie | BY-PRODUCTS...FATS AND OILS 


— . 


WEEK 


' week) 


RICES 


No. Portland 
May 14 
ipper style} 


None quoted 
30.00@32.0 


(Smoked) 
33.00@36.0 


52.00@55.00 
50.00@54.00 


52.00@56.0 
49.00@54.0 
47.00@51.0 


18.00@20.0 
None quote( 
16.00@19.0 


ce mot 





| of No. 3 
Hing at 
id $1.516 
the three 
ely. 


18, 1957 


ae 








BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
: Wednesday, May 15, 1957 
BLOOD 


Unground, per unit of ammonia, bulk .... 5.75n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 

Low EAS Gs See la eda eae a ee 6.00n 

M.- BORG av cee cleee be os Heb eeeeccHee te ».75n 

High test .....cccecceccccscccccccccces TOM 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged..$ 65.00@ 75.00 
50% meat, bone scraps, bulk ... 62.50@ 70.00 
55% meat seraps, bagged ....... 76.00 
60% digester tankage, bagged ... 75.00@ 82.50 
60% digester tankage, bulk .... 72.50@ 77.50 


80% blood meal, bagged ........ 100.00@ 120.00 
Steam bone meal, bagged . 

(Specially prepared) ......... 87.50 
60% steam bone meal, bagged... 75.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 


per unit ammonia ................ *5.00@5.25 

Hoof meal, per unit ammonia ...... 5.25@5.50 
DRY RENDERED TANKAGE 
baw West: per Wee -PIOl... cee ek ead 1.20n 
eer AONE. OF WME TOR. sieves tteaeecs 1.15n 
High test, per unit prot. ............... 1.10n 
GELATINE AND GLUE STOCKS 
Cwt. 

Hide trims., green salted (glue).... 7.00 
Cattle jaws, scraps and knuckles, 

(gelatine, glue), per ton ....... 55.00@57.00 
Pig skin scraps (gelatine) ........ 8.00@ 8.25 
ANIMAL HAIR 
Winter coil dried, per ton ........ *80.00@90.00 


Summer coil dried, per ton ........ *40.00@42.50 
Cattle switches, per piece ........ 34@4% 
Winter processed (Nov.-March) 


MCR 6c a co Neu oslo d hacks @ one 16 
Summer processed (April-Oct.) 

OO A Se ere en Serre reer ee eh 10% 

*Delivered. n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, May 15, 1957 





A moderate to fair trade occurred 
late last week, and on material mostly 
for eastern destination, Choice white 
grease, all hog, sold at 9%c, c.af. 
New York, and bleachable fancy tal- 
low at 8@8%c, same delivery point, 
and product considered. Choice white 
grease, all hog, was bid later at 9%c, 
c.a.f. East, but was held Yc higher. 
Yellow grease was bid at 7¥%c, de- 
livered New York. Edible tallow was 
offered at 11%c, c.a.f. Chicago, and 
10%4c, f.o.b. River points, Some in- 
quiry was in the market on bleach- 
able fancy tallow at 7%@74c, on 
special tallow at 6%c, and on yellow 
grease at 6%@6%c, all c.a.f. Chicago. 

The market on Monday of the new 
week displayed a soft undertone. Best 
interest on bleachable fancy tallow 
was at 7%sc, Chicago. The same was 
talked at 8c, delivered East, but was 
held at 8¥%c. Choice white grease, all 
hog, reportedly sold at 9c, caf. 
New York. Edible tallow was offered 
at 10%c, f.o.b. River, and a tank or 


two traded at slightly better than 
11%e, c.a.f. Chicago. 

On Tuesday, a few tanks of bleach- 
able fancy tallow sold at 7%c, and 
special tallow at 6%4c, all c.a.f. Chi- 
cago. Several tanks of bleachable 
fancy tallow sold at 8c, c.a.f. East. 
A few tanks of choice white grease. 
all hog, sold at 9%c and 9c, deliv- 
ered East, delivery date a factor. Ed- 
ible tallow sold at 11c, c.a.f. Chicago. 
Members of the tallow trade were 
keeping a close watch on loose lard, 
which has been losing ground. Edible 
tallow was also available at 10%c, 
f.o.b. River. A tank of yellow grease 
sold at 7%c, c.a.f. East. 

Hard body bleachable fancy tal- 
low sold at midweek at 8c, c.a.f. New 
York, with bids of 7%c in the market 
on regular production stock. Choice 
white grease, all hog, traded at 9¥%c, 
c.a.f, East, with some held at 9%c, 
later. Bleachable fancy tallow re- 
portedly sold at 74@7%éc, c.a.f. Chi- 
cago. Edible tallow sold at about 
10%c, c.a.f, Chicago. The same was 
available at 10%&c, f.o.b. River points. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 10%sc, f.o.b. 














| SPEND MY TIME 
PRODUCING AND 
SELLING MEAT... 


For | know I can rely on Darling & Company 
because of their proven: 


SERVICE 

RELIABILITY 

ASSISTANCE 

& QUALIFIED EXPERIENCE 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPANY 





CHICAGO 


e BUFFALO 8 
4201 So, Ashland ° P.O. Box #5 = 
Chicago 9, ® Station hae e 





P.O. Box #329 

MAIN POST OFFICE 
Ilinois @ Buffalo 6, New York @ Dearborn, Michigan @ Cleveland 9, Ohio 

Phone: YArds 7-3000 © Phone: Filmore 0655 © Phone: WArwick 87400 © Phone: ONtario 1-9000 © Phone: VAlley 1-2726 © Phone: Waucoma 500 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


CLEVELAND 


e 
© P.O. Box 2218 
® Brooklyn Station 


DETROIT 





CINCINNATI 2 


Lockland Station © P.O. Box 500 
Cincinnati i @ Alpha, lowe 
io ® 


ALPHA, 1A. 
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River, and 10%c, Chicago basis, orig- 
inal fancy tallow, 742@7%c;_ bleach- 
able fancy tallow, 744@7%sc; prime 
tallow, 7c; special tallow, 6%4c; No. 1 


tallow, 6°s@6%c; and No. 2 tal- 
low, 6c. 
GREASES: Wednesday's quota- 


tions: choice white grease, not all hog, 
7%4@8c; B-white grease, 6%4c, yellow 
grease, 6°s@6%c; house grease, 6c; 
and brown grease, 5%4c. Choice white 
grease, all hog, was quoted at 9%c, 
c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, May 15, 1957 

Dried blood was quoted today at 

$4.75 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.75 per unit of ammonia and dry 

rendered tankage was priced at $1.05 
per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAY 10, 1957 





Prev. 

Open High Low Close Close 

May . 15.12 15.25 15.07 15.20 15.16 
July . 15.25 15.80 15.18 15.28 15.22 
Sept. . 14.80b 14.95 14.81 14.95 14.85 
Oct. .... 14.52b 14.70 14.65 14.67b 14.58b 
Dec. . 14.58b 14.68 14.60 14.61b 14.60 
Jan. . 14.58n eb'ee pete 14.61n 14.60n 
Mar. i eee ee 14.62b 14.62 
May .... 14.70 14.70 14.70 14.55b  14.50b 


Sales: 272 lots. 


MONDAY, MAY 13, 





May . 15.10b 15.07 15.01 
July . 15.20b 15.21 15.08 t 
Sept. .... 14.85b 14.90 14.81 14.95 
Oct. .... 14.62b 14.68 14.68 14.67b 
Dec. eS: eer hinkes 14.61b 
Jan, .. 14.50n eS Saas 14.61n 
Mar. .. 14.50b 14.60 14.60 14.62b 
May ; 2400). 00 eae é 14.55b 

Sales: 184 lots. 

TUESDAY, MAY 14, 1957 

May . 15.00b 15.01 14.90 14.98 15.04 
July . 15.05 15.05 14.89 14.95 15.09 
Sept. .... 14.78b 14.78 14.67 14.72 14.82 
Oct, .... 14.50b 14.54 14.46 14.47 14.57b 
Dec. . 14.50b 14.50 14.42 14.43 14.54b 
Jan. . 14.50n date apt 14.438n 14.54n 
Mar. . 14.50b 14.50 14.48 14.43 14.50b 
May . 14.45b 14.50 14.45 14.35b 14.50b 


Sales: 444 lots. 
WEDNESDAY, MAY 15, 1957 


May .... 14.90b 15.C0 14.81 15.00 14.98 
July . 14.90 14.98 14.75 14.85 14.95 
Sept. . 14.68 14.72 14.56 14.61 14.72 
Oct. . 14.42b 14.50 14.25 14.37b 14.47 
Dec. . 14.388b 14.46 14.26 14.31b 14.43 
Jan. os SEBO” “ones Tee 14.31n 14.43n 
Mar. . 14.40b 14.40 14.33 14.385 14.43 
May . 14.45 14.45 14.30 14.35b 14.35b 


Sales: 409 lots. 


VEGETABLE OILS 
Wednesday, May 15, 1957 
Crude cottonseed oil, f.o.b. 


WE, nw BSN 5.0300 deb 5 sue eee baviccce 12% 

EEE See te ree 125% 

| ere Ayer Or eee ore 12% @12% 
Corn oil in tanks, f.o.b. mills ..... 12% @12%a 
Soybean oil, f.o.b. Decatur ......... 11% @11% 
Poamnt off; £.0.0, MEM... c.ciccccecs 15%4n 
Coconut oil, f.o.b. Pacific Coast ..... 11%n 
Cottonseed feots: 

Midwest and West Coast ........ 2% 
ee eee ee eee ey eer ee 2% 
OLEOMARGARINE 
Wednesday, May 15, 1957 
White domestic vegetable .................. 27 
II Fine kwon o's ko 85 05:8 6800500 00s ee 
Ne A Se 26 
WEOOE CI NEED occ c creas sesccccccee 25 


Wednesday, May 15, 1957 
Prime oleo stearine (slack barrels)... 12 
Extra oleo oil (drums) .............. 18 @18% 
Prime oleo oil (drums) .............. 17%@18 


-asked, b—bid, pd—paid. 





n—nominal, a 
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HIDES AND SKINS | | 


Prices on most big packer hides ad- 
vance fractionally in heavy volume of 
trading early in the week—Reflecting 
the advances in big packer hide trade, 
small packer and country trade 
stronger—Calf and kipskins about 
steady with late last week—Sheepskin 
market weak this week. 


CHICAGO 


PACKER HIDES: The hide mar- 
ket was quiet on Monday of the new 
week, and most selections were bid 
steady. Packers were slow in making 
offerings; however, and there was 
some feeling that last week’s advance 
might be expanded if buying interest 
was broad enough. This was borne 
out, as practically all selections, ex- 
cept light native cows advanced ‘ec 
in heavy trade on Tuesday, when 
around 60,000 hides were sold. 

Heavy native cows sold at 11c and 
11%c, with Northern stock bringing 
the higher figure, and heavy native 
steers went at 10%2c and llc on the 
same basis. Butt-branded steers sold 
at 9c and Colorados at 8%%c, and 
Northern branded cows moved up to 
10c. Light native steers, River pro- 
duction, brought 15c. Trading was 
light on Wednesday, and the only 
additional advance was on Northern 
light native cow hides, which brought 
15'c. 

SMALL PACKER AND COUN- 
TRY HIDES: Strength was evident 
in the small packer market, based on 
improved inquiry at higher levels, 
and trading at advanced prices. This 
strength is also in line with the activ- 
ity and firmness shown recently in the 
big packer market. 

CALFSKINS AND KIPSKINS: No 
material change in price on calf or 
kipskins since last week, when light 
northern calf moved at 52%c and 
heavies at 37%. Northern kip also 
sold slightly higher at 33c, with 30c 
reported bid for overweights. 





Argentine Tallow Exports 


Tallow exports from Argentina for 
the first two months of 1957 totaled 
15,300,000 Ibs., in contrast to only 
130,000 Ibs. shipped in the same pe- 
riod of 1956. Chief markets for the 
increased exports were the United 
Kingdom, the Netherlands, Chile, 
Cuba and Peru. Removal of export 
restrictions on tallow by the Argen- 
tine government was the principal 
reason for the tremendous increase 
in the country’s foreign trade. 
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SHEEPSKINS: There was a weak- 
ness detected the last few days on 
shearlings. No. 1 shearlings were 
quoted at 1.75 @ 2.25, No. 2’s, 
at 1.60 @ 1.95, quality considered, 
Trading was light in fall clips, and 
few are produced at this time of the 
year. Full wool dry pelts were quoted 
about steady at 28c and 29c, with 
few offered. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended 
May 15, 1957 
Lgt. native steers .... 15 15 
Fivy.. Nat. .AtOere 2.0.02 10%@11 12 
18 


Cor, Week 
6 


22 
oo 
aa 
= 


Ex. Igt. nat. steers ... 18n 
Butt-brand. steers .... 9 On 
Colorado steers ........ 8% %n 
Hvy. Texas steers .... 9n O4gn 
Light Texas steers .... 12n 134n 
Ex. lgt. Texas steers... 16n 1Tn 
Heavy native cows ....11 @11% 13n 
Light nat. cows ......154%@16% 15% @16%n 
Branded cows ........ 10 @11% 12 @i% 
eo a Pree 8n 10 @10%n 
Branded bulls ......... 7n 9 @ 9% 
Calfskins: 

Northerns, 10/15 .... 52 474 

10 Ibs./down 3714 sr 






. r ws a 
Kips, Nor., nat., 15/25. 33 34n 


- SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 


é 9%n 9%4@10n 
50 Ibs. 12n 13n 


SMALL PACKER SKINS 













Calfskins, all wts. --28 @29 34 @36n 
Kipskins, all wts. ....22 @23 22 @™n 
SHEEPSKINS 
Packer shearlings: 
ee SE 8-year e 1.75@2.25 2.50@2.% 
De PANS sds occis 28@29 By 
Horsehides, untrim. 9.00 10.250 
Horsehides, trim. ..... 8.00 a 
N. Y. HIDE FUTURES 
FRIDAY, MAY 10, 1957 
Open High Low Close 
July . 12.01b 12.06b- 18a 
Oct. . 12.40b Aas palatal 12.40b- Bia 
Jan. . 12.60b 12.69 12.69 12.63b- 
Apr. ... 12.85b 12.85b-13.008 
July . 12.99b wate dont 13.00b- 
Oct. . 13.10b acd henge 13.15n- 
Sales: five lots. 
MONDAY, MAY 13, 1957 
July 12.00b 12.25 12.18  12,20b- 3h 
Oct. 12.40b 12.67 12.63 12.60b- 70a 
Jan. ... 12.60b 12.76 12.76 12.78b- Sia 
Apr. 12.85b en oasis 12.05b- 108 
July 13.00b 13.24 13.24 13.24 
Oct. 13.15b a0 oe aleie-x 13.40n 
Sales: 19 lots. 
TUESDAY, MAY 14, 1957 
July a b 12.40 12.30 12.34 
Oct. ‘oa b 12.83 12.78 2.78 
Jan, . 12.75b 13.00 12.90 12.95 b-13,00e 
Apr. ... 13.05b ca a 3.20b- 
July ... 13.20b 13.40b- 458 
a, 13.55n 
Sales: 69 lots. 
WEDNESDAY, MAY 15, 1957 
July ... 12.30b 12.36 12.20 12.20b- 2a 
Oct. ... 12.75b 12.80 12.65 12.65b- 708 
Jan. . 12.95b oes 12.85b- 938 
Age... 32 IAB sas ae 3.10b- 188 
July ... 13.35b 13.40 13.40 13.30b- lt 
Oct. peice ues pce 3.45n 
Sales: 30 lots. 
THURSDAY, MAY 16, 1957 
July ... 12.17b 12.26 12.26 =12.21b- Bt 
Oct. ... 12.60b 12.70 12.70 12.65b- 
Jan, ... 12.85b 12.91 12.91 12.86b- Me 
Ape: ..¢/IBOSb= = Sac. ee. 18.06b- 188 
July <.. 13.30b \. 13.30b- 438 
Oct. pehs 13.45n 
Sales: six lots. 





n-—nominal, b—bid, a—asked. 
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LIVESTOCK MARKETS ...Weekly Review 





Efficiency and Costs 


[Continued from page 36] 
stock. Compensation of employes in 
the meat packing industry has in- 
creased by about 50 per cent during 
the 1949-55 period. Since this item 
represents about half of the total op- 
erating expenses of meat packers, the 
reduction of operating costs is very 
difficult to achieve. 

“On an industry-wide basis, one of 
the important bottlenecks which 
stands in the way of increased effi- 
ciency and cost reduction is the large 
seasonal swing which occurs each 
year in livestock marketings, particu- 
larly hogs. For example, in the 1955- 
56 marketing year weekly hog slaught- 
er under federal inspection ranged 
from a low of 853,000 to a high of 
1,841,000 head. This creates a situa- 
tion in which excess plant capacity 
must be maintained during most of 
the year in order to handle the peak 
markets of only a few weeks during 
the late fall and winter season. More 
uniform receipts of livestock would 
help to smooth out price fluctuations 
for both livestock and meat products, 
would contribute to more uniform 
employment in the industry, and 
would permit a reduction in “stand- 
by” plant capacity now necessary to 
handle peak marketings during a few 
weeks of the year.” 


ST. LOUIS HOGS IN MARCH 


Hog receipts, weights and range of 
prices at the St. Louis NSY were re- 
ported by H. L. Sparks & Co., as 
follows: 


———April———- 

1957 1956 
a 290,880 278,475 
Highest top price ......... $19.50 $16.25 
Lowest top price .......... 18.10 15.25 
Average price ............. 17.95 15.09 
Average weight, Ibs. ....... 222 219 


Livestock Costs To Packers 
In March Above Last Year 


Packers operating under federal in- 
spection found cattle, sheep and hog 
prices considerably higher in March 
than a year earlier, while the cost 
of calves was up a lesser degree. 

Average cost of cattle for the 
month at $17.42 was 11 per cent 
higher than in 1956, calves at $17.70 
cost a shade higher than in 1955, 
hogs at $17.11 had 138 per cent of 
the 1955 value, and sheep and lambs 
averaging $21.13 cost 11 per cent 
more per cwt. than in March 1956. 

The 1,514,000 cattle, 632,000 
calves, 5,380,000 hogs and 1,011,000 


sheep and lambs slaughtered in 
March had dressed yields of: 
Mar. 1957 Mar. 1956 

,000 - 

Ibs. Ibs. 
GE ane statieeeek wae cue 850,430 888,128 
TOMO cS ia tiatalas hate ait 4 wcehdve 67,664 70,768 
Pork (carcass wt.) ..... 964,421 1,109,446 
Lamb and mutton ..... 49,504 59,290 
NEAR ae woe aaans wha ein aaa 1,932,020 2,127,632 
Pork, exel,- er: .... 703 ,CO06 803,772 
Lard production ....... 190,755 224,101 
Rendered pork fat ..... 8,444 11,349 


Average live weights in Mar. were: 
Mar. 1957 Mar. 1956 





Ibs. Ibs. 
PU ROCIO ee ses bas a daze 1,003.5 1,007.8 
Steers! . 037.6 1,047.2 
Heifers? 896.5 895.3 
Cows! .. 991.4 1,009.9 
Calves oe SOR 197.2 
ee eee ogee oe 234.2 230.6 
Sheep and lambs ....... 101.6 102.1 


Dressed yields per 100 lbs. live- 
weight for Mar. 1957-56 were: 


Mar. 1957 Mar. 1956 

Per Cent Per Cent 
ae en eee ae 56.2 56.5 
REN U Sr cc cGosveuwere a 56.3 55.9 
ERQESe find ait Caiecun ea seey 76.7 76.2 
Sheep and lambs ....... 48.3 47.9 
Lard, per cwt., Ibs. .... 15.2 15.4 
Lard per hog, lbs, ..... 35.5 35.5 


Average dressed weights of live- 
stock compared as follows (Ibs.): 
Mar. 1957 Mar. 1956 


CULE Facuce suche paccnee 564.0 569.4 
COUR, (ean oh a ae ches. opine 107.6 110.2 
PONE cided mta cles nae maatiie 179.6 175.7 
Sheep and lambs ....... 49.1 48.9 


1Ine ‘luded in cattle. 
*Subtract 7.0 to get packer-style average. 


KINDS OF LIVESTOCK KILLED 


tClassification of livestock slaugh- 
tered under federal inspection in Mar. 
1957, compared with Feb. 1957 and 
Mar. 1956 is shown below: 


Mar. Feb. Mar. 
1957 1957 1956 
Cattle: Per cent of total 
IRs asap hit oo weleare 54.3 50,4 57.0 
EE OEE 15.6 18.9 16.3 
COW ic wedcecas het oe, ae 29.1 25.1 
Bulls and Stags ..... 1.8 1.6 1.6 
Oi een ey ees tert 100.0 100.0 100.0 
Canners & Cutters?.. 14.6 14.6 12.5 
Hogs: 
a, MRA kre 5.8 5.0 6,2 
Barrows and Gilts .. 93.8 94.7 93.4 
Stags and Boars .... 4 3 4 
OY oa idee ess dee 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & _Yearlings.. 94.0 97.1 97.8 
SNE. ¢. cdascancacks 6.0 2.9 2.2 
Deis tacdcas senses 100.0 100.0 100.0 





tBased on reports from packers. 
1Totals based on rounded numbers. 
2Ineluded in cattle classification. 


STOCKER-FEEDER MOVEMENT 


Stocker and feeder livestock re- 
ceived in nine Corn Belt states in 
March, 1957-56 compared: 

CATTLE AND CALVES 











March 
1957 1956 
Public stockyards .. 118,862 116,348 
Direct . 80,085 
Totals 196,433 
Jan.-Mar. 628,173 
Public stockyards ........ 37,402 45,031 
DCES oes cate wes cteeta es 89,397 94,025 
OME | nacccccocteccssuns 126,799 136,056 
yi eee er ere re 468,910 233 





Data in this report were obtained from state 
veterinarians. Under ‘‘Public stockyards” are 
included stockers and feeders bought at stock- 
yard markets. Under ‘Direct’ are ineluded 
stock coming from points other than public 
stoekyards, some of which are inspected and 
fed at public stockyards en route. 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia in Mar. 1957-56, 
as reported by the USDA, in 00’s: 


State Cattle Calves Hogs Sheep 

"57 °56 ‘ST 56 "57 86°56 57 «°56 
Ala, ...31.01370 73 77 GO GQ wv «. 
Fla. .35.0 33.0 10.1 9.2 560 59.0 0.1 0.1 
Ga. ....38.0 38.0 8.2 10.1 186.0 186.0 


Totals .104.0 88.0 25.6 27.0 302.0 312.0 0.1 0.1 
Jan.-Mar. 
1957 ..291,000 91,800 
Jan.-Mar. 
1956 ..263,000 83,000 


959,090 500 
964,000 400 











Carlots 


OFFAL 


CHICAGO 








Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 


SUPERIOR PACKING CO. 





“ DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT, WAYNE, IND. 
FULTON, KY. 





ST. PAUL 
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PACKER + K. 


BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. LOUISVILLE, KY. 
CINCINNATI, OHIO 


JACKSON, MISS. 
JONESBORO, ARK. 


As simple as - - - 
2+2=—4! 





LAFAYETTE, IND. OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 
VALPARAISO, IND. 


MONTGOMERY, ALA. 
NASHVILLE, TENN. 








SERVICE 


KENNETT- MURRAY 


Livestock BuYINS 





| 
| 
| 
| 























PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, May 11, 1957, as 























reported to The National Provi- 
sioner: 
CHICAGO 
Armour, 7,166 hogs; shippers, 
11,080 hogs; and others, 19,239 
hogs. 
Totals: 27,655 cattle, 979 calves, 
37,485 hogs and 2,008 sheep 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 2,118 357 2,470 1,012 
Swift ... 2,118 454 4,256 1,486 
Wilson . 1,035 tae © of | saw 
Butchers 3,646 57 1,329 628 
Others . 171 --. 8,751 6,363 
Totals. 9,086 868 15,780 9,489 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour 6,285 6,075 1,557 
Cudahy ... 3,822 5,038 2,319 
nd, ES 4,943 6,848 4,020 
Wilson .... 3,102 4,201 
Neb. Beef. 808 ee 
Am. Stores 1,101 
Cornhusker. 632 
O'Neill . 948 
R. & C.... 1,235 ase sts 
Gr. Omaha. ‘942 v's ese 
Rothschild. 1,434 FP 3 
EE - ws os 1,583 
Kingan . 1,078 are ciate 
Omaha ... 627 eee eee 
Union ..... 1,233 poke eee 
Others ... 783 6,620 
Totals ..30,556 28,782 8,798 
ST. LOUIS NSY 
Cattle Calves Hogs Sheep 
Armour.. 3,010 588 13,732 1,412 
Swift 3,183 940 15,442 1,663 
Hunter . 1,022 koa eee aoe 
Heil ah +++ 2,150 
Krey 11,206 
Totals. 7,215 1,528 49,004 3,075 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 2,411 189 13,532 5,511 
Armour.. 3,503 177 (7,955 1,224 
Others . 4,529 1 2,790 ee 
Totals*10,443 443 ~~ 367 24,277 6,735 


*Do not include 273 ob 45 
calves, 3,297 hogs and 2,204 sheep, 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 














Armour... 4,252 3,438 2,299 
Swift .. 3,843 coe 64,087 617 
8S. C. Dr. 

Beef . 3,228 oe 
Raskin. . 882 wake nee eos 
Butchers. 296 1 ror er 
Others . 6,303 1 14,088 484 

Totals .18,804 2 22,063 3,400 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy . 1,137 217 + +2,070 
Dunn .. 134 ane a 
Sunflower 42 Site 
Dold ... 12% wes 611 ab 
Armour.. 14 ine coe. 20t5 
Excel .. 444 ee 70 2,056 
Others . 951 2,307 

Totals. 2,846 217 + 2,681 5,838 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 

Armour.. 908 120 914 1,667 
Wilson . 1,451 196 1,173 2/096 
Others 2,737 106 1,261 . 


Totals* 5,006 ~~ 422 3,348 3, 763 

*Do not include 1,284 cattle, 347 
calves, 7,865 hogs and 2,259 sheep 
direct to packers. 





8T. PAUL 


Cattle Calves Hogs Sheep 





Armour.. 5,545 2,462 13,535 1,069 

Bartusch 1,367 <a éie obs 

Rifkin .. 1,134 32 

Superior. 2,250 eon as ets 

Swift .. 7,352 2,997 20,779 2,166 

Others . 3,322 1,979 9,214 240 
Totals.20,970 7,470 43,528 3,475 
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LOS ANGELES 
Cattle Calves Hogs Sheep 





Cudahy . vee wai 479 ans 
Swift .. 517 31 By 
Wilson . 82 oe 
Atlas .. 695 
Ideal .. 582 
Com’l .. 573 
Gr West. 500 
Acme .. 327 ‘ 
a ar 311 rea ait 
United . 378 on 792 
Others . 2,376 485 307 

Totals. 6,341 516 1,578 

FT. WORTH 
Cattle Calves Hogs Sheep 

Armour.. 1,107 1,297 1,489 17,978 
Swift .. 1,721 1,992 1,695 20,526 
Morrell. 440 23 aie cat 
City 523 4 17 
Rosenthal 383 28 

Totals. 4,174 3,344 3,201 38,504 

CINCINNATI 
Cattle Calves er Sheep 

Gall . é ova 264 
Schlac hter 120 ae 
Others . 3,510 1, 194 12, 254 236 

Totals. 3,630 1,244 12,254 500 


TOTAL PACKER PURCHASES 





Week Same 
ended Prev. week 
May 11 week 1956 
Cattle ...146,816 182,704 270,668 
Hogs . 243,981 266,200 262,255 
Sheep .... 85,586 73,161 84,499 
CORN BELT DIRECT 
TRADING 
Des Moines, May 15— 


Prices on hogs at ten con- 
centration yards in Iowa 
and Minnesota were quoted 
by the USDA as follows: 


Barrows, gilts, U.S. No. 1-3: 
160-180 Ibs. 
180-200 Ibs. 
200-240 Ibs. 
240-300 Ibs. 
300-360 Ibs. 

Sows, U.S. No. 1-3 
270-330 Ibs. 
330-400 lbs. 
400-550 Ibs. 


15.90@17.70 
15.25@16.75 


15.60@16.65 
14.75@16.15 
dosccse 13.00@15.15 
Corn belt hog receipts 


were quoted by the U. S. 


Department of Agriculture 
as follows: 
This Last Last 
week week year 
est. actual actual 
May 9 .. 58,500 59,500 55,000 
May 10 .. 60,500 47,500 52,000 


May 11 .. 29,000 28,000 20,500 


May 13 |. 58.5C0 48,500 40,500 
May 14 |. 38,500 39,000 28.500 
May 15 |. 50,000 53,500 31,500 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at In- 


dianapolis on Wednesday, 
May 15 were as follows: 


CATTLE: Cwt. 
Steers, gd. & pr... .$20.00@24.00 
Heifers, gd. & ch... 19.50@23.00 


stand. 16.50@19.50 
13.50@16.00 
11.00@14.00 
15.00@17.50 
None quoted 


Strs. & hfrs., 
Cows, util. & com’l. 
Cows, can, & cut... 
Bulls, util. & com’l. 
Bulls, good (beef).. 
VEALERS: 


Choice & prime .... 24.00@25.00 


Standard & good.... 17.00@20.00 
Calves, gd. & ch.... 17.00@20.00 


HOGS, U.S. No. 1-3: 


120/160 Ibs. 15.00@17.00 


160/180 Ibs. ....... 17.00@18.00 
180/200 Ibs. ....... 18.00@18.75 


200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
270/300 Ibs. 


18.00@18.75 


300/330 Ibs. ....... 16. 75@17.25 
Sows, U.S. No. 1-3, 
180/360 Ibs. ..... 15.00@17.00 
LAMBS: 
Springers, choice ... 25.00 only 
Old crop (shorn) . 20.00 only 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at m 
ended May 11, 1957 (totals 





ajor centers during the week 
compared) was reported by 


the U. S. Department of Agriculture as follows: 


Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area’ ..... 14,363 10,293 54,317 389, 869 
Baltimore, Philadelphia ........... 8,546 1,191 28,145 4,307 
Cin., Cleve., Detroit, Indpls. ...... 19,723 6,695 100,301 14,8% 
RIDGE: UN acc cuseecewnwae toe 26,707 7,174 46,904 5,341 
St. Paul-Wis, Areas? .........e00. 31,902 24,002 90,936 11,672 
St. Louis Area? .........+..eeeeee 13,755 3,306 86,462 7,502 
Sioux City-So. Dak. Area* ........ 19,776 Sei 47,523 10,158 
URE EE aS occ Recess ontncuesees 31,883 571 62,814 11,873 
Bansas City ..cc.cccccsccccccccece 9,963 1,942 30,916 8,210 
Iowa-So. Minnesota® .............+ 31,025 12,138 246,501 25,164 
Louisville, Evansville, Nashville, 

Memphis — .......eeecececsecccees 9,037 8,540 52,151 Pe 
Georgia-Alabama Area® ........... 6,364 2,053 27,858 eA 
St. Joseph, Wichita, Okla. City.... 15,666 8,111 46,180 13,78 
Ft. Worth, Dallas, San Antonio.... 16,551 ,804 851 34,338 
Denver, Ogden, Salt Lake City .... 16,592 805 5,065 18,6% 
Los Angeles, San Fran, Areas? .... 20,530 2,048 23,537 25,230 
Portland, Seattle, Spokane ........ 6,684 439 13,758 3,20 

Grand totals .....ccsccccccccces 299,067 93,112 990,219 234,954 

Totals same week 1956 ......... 307,628 100,105 1,008,348 223 194 


1Includes Brooklyn, Newark and Jersey City. 
and Madison, Milwaukee, Green Bay, we 


St. Paul, Newport, Minn., 
3Includes St. Louis National Stockya 
Mo, ‘Includes Sioux Falls, Huron, 
S. Dak. 5Includes Cedar Rapids, 


Des Moines, 


*Includes St. Paul, 


rds, E. St. Louis, Ill., and St, 
Mitchell, Madison, and Water 
Fort Dodge, Mason City, 


Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert ‘a 


Austin, Minn. ‘*Includes 


Birmingham, Dothan, 
Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 


Montgomery, Ala., 
TTaelude 


Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 


Average prices per cwt. 


11 CANADIAN MARKETS 
paid for specific grades of 


steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended May 4, compared with 


the same time 1956, was r 


eported to the National Pro- 


visioner by the Canadian Department of Agriculture as 





follows: 
GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
UP to Good and Grade Bt Good 

Stockyards 1000 Ibs. Choice Dressed Handyweights 

1957 1956 1957 1956 1957 1956 1957 =—-:1956 
Toronto . $19.25 $18.00 $26.50 $25.00 $28.50 $22.75 $22.50 .... 
Montreal .... 20.00 18.75 7.40 19.65 28.25 22.40 sae as 
Winnipeg - 18.10 16.50 25.10 24.37 27.87 19.83 18.50 $19.60 
Calgary . 17.36 16.87 21.79 21.50 25.59 19.00 18.61 
Edmonton 17.30 16.00 24.00 22.00 26.35 19.60 19.85 
Lethbridge 17.35 15.87 ‘dae ree «mex 18,12 
Pr. Albert .. 17.20 15.50 23.00 21.50 26.15 18.25 gees 
Moose Jaw .. 17.10 15.85 20.00 19.00 26.15 18.40 
Saskatoon 17.00 16.00 23.50 23.00 26.25 18.50 
Regina ..... 6.75 15.75 22.75 21.17 26.15 18.50 be 
Vancouver eh 17.75 24.50 22.90 27.30 ee ‘ 








*Canadian government quality premium not included. 


Spring lambs: Toronto, 


$28.03; Montreal, $46.00. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama and Jacksonville, Florida, dur- 


ing week ended May 10: 


Woek onded Bay 10... 6ivivecvsccsic 
Week previous (five days) 
Corresponding week last year 


Cattle Calves Hogs 
.es 2,537 417 10,886 
oo 2,648 729 17,08 
oe. 3,350 798 14,069 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, May 
15 were as follows: 


CATTLE: Cwt. 
Steers, eh. & pr... .$22.50@23.25 
Steers, gd. & ch.... 20.50@22.50 
Heifers, gd. & ch.... 20.50@22.00 





14.00@16.00 
12.25@13.75 
i 00@16.25 


util. & com’l. 
Cows, can. & cut.. 
Bulls, util, & com’l. 
VEALERS: 
Good & choice 
Calves, gd. & ch 
HOGS, U.S. No. 1-3: 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
Sows, U.S. No. 
270/360 Ibs. 


LAMBS: 
New crop, gd. & ch.. 
Old crop (shorn).... 


Cows, 


20.00@22.00 
20.00@21.00 





+ 18.00@18.50 
- 18.00@18.75 
- 17.75@18.50 
17.25@18.25 


15.75@16.50 





23.00@25.00 
20.00@20.25 


THE NATION 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Wednesday, May 
15 were as follows: 


CATTLE: ome i 
Steers, ch. & pr... .$21. 5 
Steers, gd. & ch.... 19,00@21.0 
Steers, std. & gd... 17.00@19.8 
Heifers, ch, & pr.... 21.25@23.2 
Heifers, gd. & ch.... 18.50@21.0 
Cows, util. & com’l. 14.00@16.0 
Cows, can, & cut.... 2.006182 
Bulls, cut. & com’l. 14.00@16.50 
Bulls, good (beef).. 13.00@14.0 

HOGS, U.S. No. 1-3: 

180/200 Ibs. ....... 18.00@18. 
200/220 Ibs. .....-- 18.25@18.% 
220/240 Ibs. ......- 18.00@18.% 
240/270 Ibs. ....... 17.25@1 
270/800 Ibs. re 16.25@11.5 
ows, U.S. 1-3, 

270/360 A aan 16.00@17.0 

LAMBS: 

Wow Drop. 404 <0 None quoted 
Old crop (shorn).... None q 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended May 











11, 1957, compared: 

CATTLE 

Week Cor. 

ended Prev. Week 

May 11 week 1956 
Chicagot .. 27,655 21,852 23,156 
Kan, Cityt . 9,954 11,784 14,116 
Omahatt .. 29,485 23,439 28,664 
E. St. Louist 8,743 9,157 10,367 
St. Josepht . 10,120 10,131 11,034 
Sioux Cityt. 13,429 11,324 11,808 
Wichita*t 3,156 2,542 3,639 
New York & 

Jer. City. 10,957 18,401 14,443 
Okla, City*t 7,147 6,096 9,856 
Giatianatls. 4.042 3,472 38,742 
Denvert 5 --- 11,410 13,163 
St. Pault .. 17,648 16,608 15,743 
Milwaukeet.. --- 4,841 4,311 

Totals ...142,436 146,057 164,042 

HOGS 

Chicagot ... 26,405 28,152 34,175 
Kan. Cityt . 15,780 16,286 12,979 
Omaha*t .. 39,820 42,106 45,310 
E. St. Louist 49,004 52,314 39,460 
St, Josepht. 24,784 25,874 24,090 
Sioux Cityt. 12,806 14,443 18,808 
Wichita*t 9,461 10,361 10,622 
New York & 

Jer, Cityt. 49,083 51,223 45,439 
Okla. City*t 11,213 12,163 15,461 
Cincinnati§ . 10,849 12,098 11,740 
Denvert ... --- 11,408 12,372 
St. Pault .. 34,314 34,974 36,539 
Milwaukeet. ; 5,056 4,673 

Totals ...283,469 316,369 311,458 

SHEEP 
Chieagot ... 2,009 1,908 1,743 
Kan, Cityt . 9,489 11,539 9,184 
Omaha*t .. 8,974 9,932 5,949 
E. St. Louist 3,075 4,047 1,744 

St. Josepht . 8,939 6,688 7,880 
Sioux Cityt. 2,589 2,722 1,918 
Wichita*t 3,531 2,639 3,502 
New York & 

Jer, Cityt. 33,525 40,169 44,310 
Okla, City*t 6,022 2,027 7,923 
Cincinnati§. 285 236 244 
Denvert ... --- 14,285 12,946 
St. Pault 8,235 4,335 1,569 
Milwaukeet. 785 653 

Totals ‘ 81 673 101, 312 99,565 


*Cattle and calves. 

tFederally inspected 
including directs. 

tStockyards sales for local slaugh- 
ter, §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for 
week ended May 4: 


slaughter, 








Week Same 
ended week 
May 4 1956 
CATTLE 
Western Canada.. 17,415 18,213 
Eastern Canada.. 16,151 19,066 
OS. ..c. 0. 33,566 35,279 
: HOGS 
Western Canada.. 52,934 62,352 
Rastern Canada.. 54,893 65,142 
ae 107,827 127,404 
All hog carcasses 
staded ........ 15,868 135,459 
SHEEP 
Western Canada.. 1,266 2,085 
Eastern Canada.. 2,475 . 
Totals ........ 3,741 4,356 


NEW YORK RECEIPTS 
Receipts of livestock at 
Jersey City and 4lst st., 


New York market for week 
ended May 11: 





so.00atte 


_ None quoted 
_ None quoted 


18, 1957 





Cattle Calves —_— or 


Salable ... 139 20 
Tal (inel.) 
rects) ..3,182 296 
vege 8 16 16,899 7,091 


Salable .. 117 04 
Total (inel.) 


Aireets) ..2,468  ¢ 


gS 


75 16,199 11,822 
"Sine ‘luding hogs at 31st St. 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 


Cattle Calves Hogs _— 


May 9... 1,843 237 11,781 
May 10.. 1,162 298 9,870 
May 11.. 503 86 628 


May 13. .25,363 335 11,937 
May 14.. 8,000 200 10,500 
May 15..17,000 809 7,500 


*Week so 

far ...50,363 885 29,937 
Wk. ago.48,537 900 29,477 
Yr. ago .35,046 1,091 26,598 
2 years 

ago ...41,228 1,165 31,501 10,300 

*Including 479 cattle, 5,295 hogs 
and 1,347 sheep direct to packers. 

SHIPMENTS 

May 9... 3,736 40 2,141 697 
May 10.. 1,560 26 2,227 299 
May 11.. 66 +r 643 249 


May 13.. 8,728 20 2,405 952 
May 14.. 5,000 +». 2,000 1,000 
May 15.. 8,000 1,900 200 
Week so 

far -21,728 --. 5,405 2,152 
Wk. ago. 20,088 17 6,068 1,595 
Yr. ago .13,935 64 3,991 622 
2 years 

ago ...17,200 67 7,885 2,600 

“MAY RECEIPTS 
1957 1956 
OREM isos ees 121,991 | 113 
CRE irre csitc 3,157 016 
yee err tee 107,908 120 "204 
WED < 5 acetenaca acura 16,893 13,156 
MAY es 
1957 1956 

CBRE cccciciivs 59,470 46,135 
TORR cence’ 20,899 17,564 
WOU ovicke ad mace 6,080 1,726 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased “ Chi- 
cago, week ended Wed., May 15: 
Week 


ee! Week 

ended ended 

May15 May 8 

Packers’ purch. .. 30,367 25,601 
Shippers’ purch. .. 10,646 9,054 
PE Vinksces vis 41,013 34,655 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
May 10, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 257,000 422,000 176,000 
Previous 
week 232,000 416,000 138,000 
Same wk. 
1956 277,000 444,000 162,000 
1957 to 


date 4,831,000 8,112,000 2,858,000 
1956 to 
date 5,251,000 10,190,000 3,091,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 
markets. Week ended May 9: 


Cattle Calves Hogs Sheep 


Los Ang..6,625 625 1,650 375 
N. P’land.2,250 425 1,100 1,050 
San Fran, 450 120 1,000 1,100 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, May 
15 were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch.. her 50@22.00 
Steers, good ....... 2 0.00@21.50 
Steers, ch. & pr.... oe. 00@25.00 
Heifers, choice ..... 22.00@24.00 
Cows, util. & com’l. 13.50@15.50 


Cows, can, & cut.... 10.50@13.50 
Bulls, util. & com’l. 16.00@17.00 


VEALERS: 


Choice & prime .... 23.00@24.00 
Good & choice...... 23.00@25.00 
Util. & stand. - 16.00@21.00 
HOGS, U.S. No. 1-3: 
BSG200 18. nik 18.25@18.50 
200/220 lbs. ....... 18.25@18.75 
220/240 Ibs. .....0. 18.25@18.50 
240/270 Ibs. ....... 17.25@18.00 
ws, U.S. No, 1-3, 
180/300 lbs. ..... 15.25@15.75 
Sows, U.S. No. 
300/400 Ibs. ..... 14.75@15.25 
LAMBS: 


Springers, ch. & pr.. 24.50@25.00 
Old crop .......... None quoted 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
May 14, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 

St. L. N.S Yds, Chicago Kansas City 


HOGS: 
BARROWS & 


U.S. No. 1-3: 
-$16.50-17 00 


120-140 Ibs. 
140-160 Ibs.. 
160-180 Ibs.. 
180-220 Ibs.. 
200-220 Ibs.. 
220-240 Ibs., 
240-270 Ibs.. 
270-300  Ibs.. 
300-330 Ibs.. 
330-360 Ibs.. 
Medium: 

160-220 Ibs.. 

SOWS: 


(Includes Bulk of 


GILTS: 


17.C€0-17.50 
17.50-18.00 
17.75-18.50 
17.50-18.50 
17.50-18.50 
17.00-18.00 
16.75-17.25 
None qtd. 

None qtd 


17.00-18.00 


U.S No. 1-3: 


180-270 Ibs.. 
270-3°0 Ibs.. 
300-330 Ibs.. 
330-360 Ibs.. 
360-400 Ibs... 
400-450 lbs.. 
450-550 Ibs.. 


Boars & Stags 


all wts, .. 


SLAUGHTER CATTLE AND CALVES: 


STEERS: 
Prime: 
700- 900 Ibs.. 
9€0-1100 Ibs.. 
1100-1300 Ibs.. 
1300-1500 Ibs.. 
Choice: 
700- 900 Ibs.. 
900-1190 Ibs.. 
11€0-13°0 Ibs.. 
1300-1500 Ibs.. 
Good: 
700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs.. 
Standard, 

all wts. .. 
Utility, 

all wts. .. 
HBIFERS: 
Prime: 
600- 800 Ibs.. 
800-1020 Ibs.. 

Choice: 
600- 800 Ibs.. 
800-1000 Ibs.. 
Good: 
500- 700 Ibs.. 


700- 900 Ibs.. 


Standard, 

all wts. 
Utility, 

all wts. 
COWS: 
Commercial, 

all wts. 
Utility, 

all wts. .. 
Can. & 
all wts. 
BULLS 
Good 
Commercial 
Utility 
Cutter ..... 
VBALERS, 
Ch. & pr.... 
Stand. & gd. 
CALVES (500 
Ch. & pr.... 
Stand, & gd. 


15.75-16.00 
15.75-16.00 
15.75-16.00 
15.50-16.00 
15.25-15.75 
14.75-15.25 
13.75-14.75 
11.75-14.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 

22.00-24.00 
22.00-24.00 
22.00-24.00 


20.00-21.50 
20.50-22. 
9 


22.50-22.C0 






19.00-20.00 


16.00-19.00 


None qtd. 
None qtd. 


22.09-23.00 
22.00-23.00 


20 00-21.75 
20.00-21.25 


. 17.00-19.50 


. 14.09-17.00 


. 16.00-17.00 


14.50-16.09 


eut.. 
. 10.90-14.00 
(Yrls. 


Excel.), 
None qtd. 


. 15.00-16.00 


14.00-15.00 
12.00-14.00 


22.00-26.00 
15.00-22.00 
Lbs. 
None qtd. 
None qtd. 


SHEEP & LAMBS: 


LAMBS (New 
Ch, & pr.... 
Gd. & ch.... 


LAMBS (105 Lbs. 


Ch. & pr...- 
Gd. & ch.... 


Crop): 
24.25-25.00 
22.50-24.50 


None qtd, 
19.00-21-50 


Good & Prime,, 


(Wooled) : 


- None qtd. 


EWES (Shorn): 


Gd. & ch.... 
Cull & util... 


5.00- 6.50 
3.50- 5.00 


Sales): 


None qtd. 

None qtd. 

15 50-17.75 
17.50-18.50 
17.50-18.50 
17.50-18.50 
17.15-17.65 
16.75-17.25 
16.25-16.85 
None qtd. 


15.00-17.50 


None qtd. 
None qtd. 
None qtd. 
15.50-16.00 
15.00-15 50 
14.50-15.00 
13.75-14.75 


None qtd. 


25.00-26.50 
25.25-27.00 
25.25-27.25 
24.50-27.25 






2.09-25.00 
2.50-25.25 
22.50-25.25 
22.00-25.22 


18.50-22.00 
19.00-22.50 
19.00-22.50 
17.50-19.50 


15.00-17.50 
fone qtd. 
23.75-25.00 


21.75 75 
21,75-23.75 





18.59-21.75 
19.00-22.00 


16.00-18.50 


14.00-16.00 


14.50-15.50 
13.50-14.50 
11.00-14.00 


All Weights: 


None otd. 

16.50-17.50 
15.50-16.50 
14.50-15.50 


All Weights: 


24.00-27.00 
16.00-20.00 


Down): 


19.00-22.00 
14.00-19.00 


None qtd. 
None qtd. 


Down) (Shorn): 


None qtd. 
20.50-23.25 


None qtd. 


6.00- 7.00 
4.00- 6.06 


None qtd. 
None qid. 
17.00-17.75 
17.50-18.25 
18.00-18.35 
18.00-18.35 
17.25-18.25 
16.75-17.75 
None qtd. 
None qtd. 


None qtd. 

16 00-16.25 
15.50-16.00 
15.25-15.75 
14.75-15.50 
14.50-15.50 
14.09-14.75 


None qtd, 


None qtd. 

24.50-25.50 
24,25-25.50 
23.75-25.50 


22.50-24.50 
22.75-24 50 
22.75-24.50 
22.25-24.25 
19.00-22.75 
19.25-22.75 
19.25-22.75 
16.00-19.25 


13.50-16.50 


None qtd. 
None qtd. 


22.00-23.00 
22.00-23.00 


18.°0-91.°0 
19.00-21.00 


16.00-18.50 


13.00-16.00 


15.00-16.00 
14.00-15.00 


11.00-14.00 


None atd. 

15.50-16.€0 
14.50-15.50 
12.50-14.50 


22.00-24.00 
5.00-18.00 


bho 


None qtd. 
20.50-22.00 


None qtd. 


4.00- 5.00 
3.00- 4.00 


Omaha 


None qtd. 

Nene qtd. 

17.00-18 09 
17.75-18.50 
18.009-18.75 
18.00-18.75 
17.50-18.50 
17.00-17.50 
16.25-17.25 
None qtd. 


16.50-17.75 


None ptd. 

None qtd. 

15.50-16.75 
15.50-16.75 
15.50-16 75 
14.25-15.50 
14.25-15.50 


11.00-13.50 


None qtd. 
None qtd. 
23.00 24.50 
23.00-24.50 


18.75-21 00 
19.€0-21.50 
19.00-21.50 
16.50-18.50 


14.09-16.50 


None qtd. 
None qtd. 


21.75-23.15 
21.75-23.15 


18.50-21.00 
19.00-21.00 


15.50-18.50 


13.00-15.50 


15.00-16.25 
13.25-15.25 


11,75-13.25 


None qtd. 

15.50-16.50 
14.50-15 50 
12.50-14.50 


21.0%-2%.00 
15.00-19.00 


None qtd. 
None qtd. 


None qtd. 
24.00-25.00 


None qtd. 
21.50-22.50 


22.25 only 


St. Paul 


None qtd. 

16.50-17.50 
17.25-18.25 
18.25-19.50 
18.50-19.50 
18.25-19.50 
17.25-19.50 
16.75-17.75 
None qtd. 

None qtd. 


17.00-17.50 


17.00-17.25 
17.00 17.25 
16.50-17.00 
16,00-16.75 
15.50 15.0) 
15.25-15.75 
14.25-15.25 


None qtd. 


S33 


ERR 
2338 


= 


— 


5 
50 
5s 
5 


Bee 
$383 co 
oo 


21 00 
20.50-23, 


19.50-21.50 
19.50-21.59 
19.00-21.00 
17.00-19.50 


14.09-17.09 


27.50-23.59 
23.00-24.00 


20.50-23 0) 
20.50-23.00 


18,50-°0 50 
19.00-20.50 


16.00-19.00 


13.00-16.00 


14.00-15.50 
13.00-14.0) 


10.50-13.09 


14.00-15.00 
14.00-15 09 
14.50-16.0) 
14.50-16.00 


25.00-28.00 
17.00-23.00 


18.00-20.00 
14.00-18.00 


None qtd. 
None qtd. 


22.00-22.50 
21.00-22.00 


21.00-23.25 


5.00- 6.50 
3.00- 5.00 


51 






TRON TTR | UNIFORMITY! QUALITY! PURE 


a 


with a tec oN cal F 


tae a Won tewng cone oF 
DeTEwng (ORD OF ——aiine 
VIKIN — B 


USE OUR 
PREMIUM QUALITY 
FOR 
SUPERIOR FINISHED PRO 
e 





PROBLEM: Handling 35,000 to 42,000 pounds of raw pork 4 , » soe REDUCE REFRIGERATION 
fat daily was a big problem at the Coast Packing Company, Los . ’ 4 ° 
Angeles, California. It required the labor of two men, three hours a INCREASE UNIFORMITY 
per day of elevator time and use of many fat trucks. FLAVOR 


ANSWER: After studying cost of fat movement, Anton Rieder, FULLY DEODORIZED and HYDROGENATED! 
president, had a Viking model Q28i pump installed. Now the 


raw fat is pumped through a 3-inch pipe line to the third floor Samples Sent On Request 
rendering tanks. Besides saving time and money, pumping has aii : ‘tiie Olee-Oa. © Onsen 

i ; i i ulk shipments of Vegetable Oil ¢@ e0-O} eo-Stock ai } 
helped Coast Packing improve the quality of its lerd. bord. Shipped via our fleets of Stainless Steel Tank Trailers. Flakes p 
If your plant has a semi-solid or liquid moving problem, call on in ae multiwall waterproof bags. Bulk shipments arranged on 
Viking engineers, or write for catalog section Cs. weekly basis. 


SHORTENING CORP. OF AMERICA, f 


U. S. GOV'T INSP. EST. 1039 
Vin 4h (em 0), [-mere) ii 4 542 Henderson Street . Jersey City, New ie 


JERSEY CITY: ee JOurnal Square 
For quotations call; JERSEY CITY: T sl 1 
NEW YORK cint: ‘Te hone WOrth 271 a 


CLASSIFIED ADVERTISING = seesssectist serie. gtrat 

Advertisements Will Be Inserted Over a Blind Box i 

Undisplayed: set solid. Minimum 20 each. Count address or box numbers as 4 
words, $5.00; additional words, 20c each. 8 words. Headlines, 75c extra. Listing ad- CLASSIFIED ADVERTISING PAYABLE IN 


“Position Wanted,” special rate: minimum vertisements, 75c per line. Displayed, DER 
20 words, $3.50; additional words, 20c $11.00 per inch. Contract rates on request. PUSASE ae WS 


POSITION WANTED | POSITION WANTED HELP WANTED 


CHIEF ENGINEER: Returning in June to U.S.| POSITION WANTED: PORK PROCESSING. 25 PORK DEPARTMENT FOREMAN: Mi 
after 4 years as head consultant to a foreign | years’ experience in Chicago plant of largest qualified to supervise hog slaughtering 
government. Designed, erected and put into op-| meat packer, Last 15 years as supervisor. Will | Cutting operations. Must be familiar 
eration 4 large packinghouses, 16 cold storage | relocate. W-172, THE NATIONAL PROVISIONER, | Phases of pork operations. Figure 
and freezing plants. Age 35. Married, 2 children. | 15 W. Huron St., Chicago 10, Ill. men, Applicants must furnish refe 
Seeking permanent position with firm that demands qualifications and experience. All 3 
top level management to insure highest produc- | EXPERT: SAUSAGE MAKER-Production superin- | Confidential. W-187, THE NATIONAL 
tion at lowest possible cost. Excellent references. | tendent. Available immediately. Long experience | SIONER, 15 W. Huron St., Chicago 
For resumé write to W-194, THE NATIONAL | in all operations. References. W-174, THE NA- z 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. | TIONAL PROVISIONER, 15 W. Huron St., Chi- | SALESMAN: We are desirous of havi 
eago 10, Ill. fine os join = organization te” 
Seasonings, cures, nders, emulsi 
MANAGEMENT CONSULTANTS BEEF MANAGER and CATTLE BUYER: 27 years’ | Phates und other items. Liberal 
Let us help you with your problems in Organiza- | experience in all operations, sales, costs, yields, | Tamgements to qualified person, Write § 
tion, Management, Production, Labor Relations, | percentages. W-195, THE NATIONAL PROVI- | for interview. Kadison-Schoemaker 
Sales and Murketing. SIONER, 15 W. Huron St., Chicago 10, Ill. 703 W. Root St., Chicago 9, Tl. 
LEE B. REIFEL & ASSOCIATES -- 
216 Bank of Wood County Bldg. . MANAGER: Man to supervise salesni¢ 
Bowling Green, Ohio HELP WANTED and sales coolers. Must be experienced 
essing and fabricating beef and veal, 


experienc cas, 
MANAGER TWO TERRITORIES OPEN. We manufacture | THE NATIONAL PROVISIONER, “ew 


28 years’ practical experience. Thorough knowl- | a complete and extensive line of seasonings. St.. Chicago 10, IN. 
edge of all phases of packinghouse management | spices, cures, binders, colors, phosphates, emul- 
and operations, including livestock buying, slaugh- | siliers, rs h svocrgpes #1 includes ee one FOREMAN: 
tering, processing, sausage manufacturing, main- | homa, Arkansas, Louixiana_ etc. erritory 2 | cago. 

tenance, labor relations, accounting, sales, etc. | includes eastern Ohio, New York state, Pennsyl- Ms Panto Ay P nl * prog” — 
Locate anywhere. Available on short notice. | ‘ania, Virginia ete. Our men know of this ad. | vacation and oo hele ivin; f 
W-181, THE NATIONAL PROVISIONER, 15] Liberal drawing account to high caliber men. | and salary uiremen iy wae id 
W. Huron St., Chicago 10, Ill. Write this fine aggressive firm for interview. | NATIONAL PROVISIONER, 15. W. 

W-151, THE NATIONAL PROVISIONER, 15 W. | Chicago 10, Il, 
Huron St., Chicago 10, Ill, 


Cedar Falls, lowa, U.S.A. In Canada, it's ‘*ROTO-KING"’ Pumps 
See our catalog in Sweets 









































For large boning operation” 











TOP RENDERING EXECUTIVE BRANCH HOUSE MANAGER: Prefer m 


20 years’ experience with one company. Procure- x metro’ 
ment, truck and route supervision. Plant man- 5 ara a ynee ctamedbagielsine na. theses porn experience, New Sam 


, seeiaaitinn plus profit sharing. Good opportunity 
agement, Fat, bone and dead stock. Any lo- | We need an aggressive experienced meat sales- | jigh, 
cation. Reply to P. 0. Box 191, Bainbridge, | ™&4n_ to supervise sales, make key contacts, help and full tatormation. "Cas adential, We 
Ohio. build routes, initiate and handle promotional | NaTIONAL PROVI ontigen tia. be 
work, Prefer married man, 28-40 years old. Small New York 22, N.Y ne 527 
‘ eas z 2 packer, Georgia location. Knowledge of state 
BEEF SALESMANAGER: Capable of directing | desirable but not essential. Salary plus per- SALES) 
sales, cooler operations and boning departments. | centage of profits, Write giving complete resumé | Cinsi 8 at With following wanted for 
Experienced in all phases of beef and veal} of background and experience to Box W-185, i a wan, in every sen ¥y 
operations. W-184, THE NATIONAL PROVI-| THE NATIONAL PROVISIONER, 15 W. Huron | SIONER. 1 THR NATIONS 
SIONER, 15 W. Huron St., Chicago 10, IIL. St., Chicago 10, Ill. 5 W. Huron St., Chicago 1 

















3 5 ep ENA WIDE AWAKE SALESMEN: okers 
KILL FLOOR FOREMAN: Desires employment.| WANTED: Man who knows the complete beef | to handle copdight line ef enteral be . 
Have experience in both federal and state inspec- operation plus selling to retail, chain stores and | Good commissions, All territories op 
tion. . W-182, THE NATIONAL PROVISIONER, | wholesale outlets. W-193, THE NATIONAL PRO- | THE NATIONAL PROVISIONER, 15 
15 W. Huron 8t., Chicago 10, 1. VISIONER, 15 W. Huron St., Chicago 10,°I. | St., Chicago 10, I, eis 
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